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Masonicare, Connecticut's most trusted 
provider of senior services, is creating a 
brand new rental community in Mystic. 
Our newest community will offer casually 
elegant coastal living at its best. 


Come see what we're building. Come see 
what you've been dreaming of. 
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SHORELINE LIVING FOR SENIORS 


Visit Our Sales Office 
23 Clara Drive 
Mystic, CT 06355 


860-543-4529 
888-502-8859 


MASONICARE-MYSTIC.ORG 





For more information, see page 86 










fy MAY RSE 
ern \ 
oe, 
Sih ! 3) Wi 
He) a 
i a : Y 


| 


STORES VARY PER CENTER 


PREMIUM OUTLETS 


VISIT A PREMIUM OUTLET NEAR YOU — CLINTON CROSSING LEE 


ELIE TAHARI KATE SPADE NEW YORK DOONEY & BOURKE ANN TAYLOR FACTORY STORE J.CREW BCBGMAXAZRIA 
TALBOTS CROCS SAKS FIFTH AVENUE OFF 5TH WHITE HOUSE BLACK MARKET UNDER ARMOUR SWAROVSKI 


PREMIUMOUTLETS.COM 





One of the country’s top 
children’s hospitals now 
has a Trumbull address. 














Pediatric Specialty Center at Trumbull 


To bring its leading resources closer to families in Fairfield County, Yale-New Haven Children’s 
Hospital has added a Pediatric Specialty Center in Trumbull to its growing list of locations. Which 
means you now have access to a range of pediatric specialties, many of which are ranked by 
U.S. News & World Report. That's news that should make both you and your child feel better. 
Call us today to make an appointment 203.785.4081. 


VO YALE-NEW HAVEN 


CHILDREN’S HOSPITAL 


Pediatric Specialty Center at Trumbull 
5520 Park Avenue, Trumbull, CT 06611 
ynhch.org 





Bridgeport Greenwich New Haven | Norwalk Trumbull 
For more information, see page 86 
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Special Section: 
Top Dentists 


The results are in! 
Connecticut’s dentists 
have responded to our 
exclusive survey and 
crown-ed 360 of their 
peers in / specialties. 
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Handcrafted for your home & yard. 
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By attending a university that allows us to realize our academic and personal goals. 


GREAT PROGRAMS An exciting array of majors, with strong academic 
resources, outstanding centers of academic excellence, and opportunities 
for undergraduate research. 


GREAT PEOPLE Professors dedicated to mentoring. 
Spirited students dedicated to community. 
And a focus on connection right from the start. 


GREAT PLACE A lively campus in dynamic 
New Haven — a progressive city and 
great college town. 
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i State University 


Our success is Southern’s highest priority. SU Souham ivedu 
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Kitchen Electrics ¢ Chef's Gadgets 
Catering Supplies ¢ Barware 
Tabletop ¢ Grilling 
Bridal Registry ¢ Cooking Classes 
Team Building ¢ Private Events 
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Olive Oil & Balsamic Tasting Bar 
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| from the editor | 


Saturation Gambling 


Connecticut has a big vested interest in protecting the Foxwoods and 
Mohegan Sun casinos. They employ upward of 20,000 people directly and spin 
off millions of dollars in tourism spending in the southeastern region of the state. 

Over the past 20 years, the state’s share of slot machine revenue has 
provided more than $6 billion in funding for state government that didn’t have 
to be raised by taxes. Some have estimated that more than half of that sum 
has come from out-of-state visitors. 

In “Connecticut’s Gamble” (page 41) this month, Erik Ofgang reports an 
annual slot machine revenue decline of $800 million a year over the past 
three years at Foxwoods, and a similar trend at Mohegan Sun. 

New casinos have opened in New York and Rhode Island, reducing some 
traffic from nearby states, and an even bigger potential threat looms: three 
new casino projects on the drawing board in Massachusetts. One of those 
projects—a $1.3 billion resort casino at Suffolk Downs—is actually backed 
by Mohegan Sun, which will help protect that organization but won’t do much 
for Connecticut’s economy. 

Meanwhile, Connecticut came close last year to introducing Keno—a 
gambling game one can find at most bars and restaurants in Massachusetts. 
And some legislators and lobbyists are beating the drums to clear the way for 
video slots at OTBs in Bridgeport, New Haven and Windsor Locks. 

Bureau of Indian Affairs rule changes could also crack open the door for three 
other tribes recognized by the state—but not the federal government—to win 
recognition that would allow them to pursue casino projects. 

Connecticut lawmakers and economic development leaders—because 
this Is an economic development and quality-of-life issue—need a guiding 
vision on which to base these policies. Protection of the good thing we’ve had 
going with two of the country’s premiere destination resort casinos should be 
central to it. Even though the state has reaped a healthy share of “winnings” 
from its current casino deals, there should also be an element of restraint 
going forward. As with any gambling-related endeavor, it’s important to know 
when to keep playing and when to stop while you’re still ahead. 


Matt DeRienzo 
mderienzo@2 |1st-centurymedia.com 
Twitter.com/mattderienzo 
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Connecticut Magazine welcomes letters. Write to Editor, 


Connecticut Magazine, 40 Sargent Dr., New Haven, CT 
06511, or email to editorial@connecticutmag.com. Be 
sure to include your name, telephone number and ad- 
dress; no anonymous letters will be published. We may 
edit letters for space reasons or clarity. 


| reader letters | 


Fatherhood in Connecticut 
I was delighted to see the June cover story 
(“The Changing Face of Fatherhood”) but 
disappointed by the articles implication that 
men need extensive training to keep pace with 
a rapidly changing society. As someone hap- 
pily married to a wonderful wife who works 
long hours, I’m most often (and eagerly so) 
the escort to Girl Scouts, dance class, com- 
munity plays and the representative at teacher 
conferences. Nonetheless, such organizations 
often seek “backstage moms,’ “mom support” 
and “volunteer moms.’ From my perspective, 
it’s not about dads catching up to the culture. 

The culture hasn't caught up to us. 

Dan Remmes, 
via email 


Asa single dad, I find the fatherhood article 
encouraging. Hopefully, more dads—regard- 
less of circumstances—will remain involved 
in their kids’ lives and find the moral support 
necessary to have a positive impact. 

Not to go into any details, but I have found 
that the most destructive people in the unrav- 
elling of my family were those who come from 
a situation where the relationship with their 
own father was, shall we say, less than stellar, 
if not nonexistent. To a person, there was not 
a single cheerleader for the divorce who came 
from a functional (as opposed to dysfunction- 
al) relationship with their dad. 

Kids don't get to choose their parents’ be- 
havior, but I am determined to make sure that 
my daughter has a healthy experience with me 


in spite of the behavior of others. 

One thing the article neglects is the poten- 
tial for systemic bias against dads. I was told 
two years ago by a respected psychologist, the 
author of the book for divorcing parents and a 
highly regarded family therapist that I “would 
be even further marginalized as a father if 
awarded more time with [my] daughter.’ 

With that kind of questionable thinking 
even by those who are champions of healthy 
family transitions, it is incumbent upon dads 
and those who provide the requisite moral 
support to us in our efforts to keep focused on 
whats best for our children—a positive and 
nurturing set of experiences with their dads. 

Circumstances may not be ideal, but father- 
hood is ultimately a gift to both ourselves and 
our children. We need to stay on task above all 


else to optimize that gift. 
H.G. Lewis 


via connecticutmag.com 


The Elephant Still in the Room 

To the three letter writers who tried to ex- 
plain why there are no elected Republicans in 
senior positions [“The Elephant in the Room,’ 
May]—you talk about social issues and men- 
tion Republican-led states with different social 
views than most of us here. Many of those 
Republican-led states have lower deficits than 
we do, or no deficit at all, their economies are 
growing and their unemployment rates are 
substantially lower than ours. 

It’s fun to ridicule social issues important 
to folks in other parts of the country, but 
youre kidding yourself if you think that’s 
what's holding Republicans back here. 

The real issue is fiscal policy. Years ago, 
Connecticut was a leader in fiscal conserva- 
tism, good education and good jobs. Some- 
how we let that slip away. Connecticut now 
has one of the highest per capita deficits, and 
in one recent year, it was the only state in the 
union to have negative growth. 

We need a change in fiscal policy. A recent 
Gallup poll said that 47 percent of state resi- 
dents would move out if they could. I wonder 
how they're going to vote in November. 

Arthur Linden, 
Wilton 


Correction: In July we incorrectly listed the 
judges for the Alice Washburn Architectural 
Awards. The correct judges were: George Dick- 
inson, AIA, Duo Dickinson Architect, Madi- 
son; William Grover, FAIA, Centerbrook; Den- 
nis Wedlick, AIA, Barlis Wedlick Architects, 
LLC, New York City and Hudson, New York. 





Join the conversation—follow us on Twitter 
@connecticutmag and on our Facebook page. 
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ONCE AGAIN, IT’S OUR PLEASURE 


Eighteen years after a fire destroyed the only bridge that provided access, visitors were 
able to return to Pleasure Beach in Bridgeport. After nearly two decades of failed plans, 
debated demolitions and bureaucratic red tape, water taxis officially began service on 
June 28 and began ferrying enthusiastic beachgoers to the refurbished 71-acre penin- 
sula, where Mayor Bill Finch (at right) was on hand to greet them. Hundreds of revelers 
turned out to once again bask in the sun and enjoy the sand and sea, with some waiting 
up to two hours to take the free 15-minute ride across the harbor. 






PHOTO COURTESY OF THE OFFICE OF MAYOR BILL FINCH, CITY OF BRIDGEPORT. 
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EDUCATION—AND.THE ISSUES SURROUNDING IT—WILL PLAY A BIG ROLE IN THIS YEAR'S 


For the Democratic party, the full-throttled 
support of teachers’ unions in Connecticut is 
a given rule—like “I before E, except after C 
But now, when topics such as Common Core, 
teacher evaluations, charter schools and the 
“achievement gap” are added, Gov. Dan Mal- 
loy risks becoming that “after C” exception. 

Malloy must claw his way to a second term. 
He trailed Republican nominee Tom Foley by 3 
points in the most recent (June 17) Quinnipiac 
University poll of this year’s governor's race. He 
barely beat Foley in the 2010 governor's race, 
and now faces a challenge from his left flank as 
former Mansfield state representative Jonathan 
Pelto is running as a third-party candidate fo- 
cused almost entirely on the education issue. 

The balance could be tipped this year if some 
of the people who were excited to elect Malloy 
in 2010 fail to work with as much fervor for him 
again—or even choose to sit out the election due 
to his connection to education-reform issues. 

Malloy’s relationship with teachers has been 
occasionally tense and pockmarked with terse 
exchanges. He's haunted, for example, by a com- 
ment he made to the General Assembly in Feb- 
ruary 2012. Advocating for tenure reform, Mal- 
loy said for teachers to earn tenure, “the only 
thing you have to do is show up for four years.” 

Before that, Malloy appointed Stefan Pry- 
or as the state education commissioner. Pry- 
or, a cofounder of Amistad Academy charter 
school, has taken heat from teachers’ unions 
which point out that he has never worked 
in a capacity as a teacher and lacks teach- 
ing credentials. Malloy, like many governors, 
initially supported all aspects of the federal 
Common Core public education standards 
and new teacher evaluation systems based 
on them. He has since softened his stance on 
these issues as it became clear that he might 
| 10 AUGUST 2014 connecticutmag.com | 
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lose reelection without the support of teach- 
ers. Malloy also supported the installation of 
known urban-education reformer Paul Val- 
las as Bridgeport’s superintendent, and then 
the re-installation of Vallas after a judge's ini- 
tial ruling that he did not meet the criteria to 
be superintendent. Malloy’s backing of Vallas 
created further friction with the unions. Val- 
las has since left the district to run for lieu- 
tenant governor of IIlinois. 

The governors pivoting is obvious to 
educators. 

“He's sort of pulled back toward the mid- 
dle—he was very much toward the side,” says 
Fran Rabinowitz, the interim superintendent 
of Bridgeport public schools. 

In addition to delaying certain aspects of 
Common Core, Malloy has sought to give teach- 
ers a tax break on their pensions and has main- 
tained state funding for local public schools. 

“We do have a respect for each other,’ says 
Mark Waxenberg, executive director of the 
Connecticut Education Association (CEA), the 
state's biggest teachers’ union. “His door is open 
to us, and over this past year we've been able to 
iron out some of the legislation that may have 
been well-intentioned and implemented badly-’ 

Malloy says the state is making progress 
in education, something teachers appreciate. 

“I think that the teachers are very bright 
people and very hard working people, and are 
happy that graduation rates are going up four 
years in a row, and we have (sent) hundreds 
of millions of dollars to districts, in effect pre- 
venting wholesale or large-scale layoffs of in- 
dividuals. We've done things very differently 
than in other states,” he says. “Nobody wants 
the teachers to do better than the teachers, 
so weve been trying to find the right match 
of services, of training. We're doing so much 


ee 
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more than other states but sometimes that 
doesnt get out over the roar ... of those who 
dont, for whatever reason, support it.’ 

Teachers may be happy with some of his 
changes—the American Federation of Teach- 
ers overlooked his tenure comments and 
endorsed him for governor in June—but it 
doesn't mean they aren't still concerned. Dur- 
ing a speech before AFL-CIO in June, AFT 
President Randi Weingarten offered praise 
for Peltos opposition to charter schools. The 
union leader called the governor's race a two- 
person contest between Foley and Malloy. She 
is choosing Malloy, despite his spotty record 
with teachers, over Foley, who she believes 
would be hostile toward organized labor. 

Malloy’s policies and comments have 
sowed some seeds of opposition among the 
ranks of the 43,000-member CEA. 

“When teachers think they arent being 
heard, there is going to be frustration, an- 
ger, there is going to be anxiety, and frankly, 
maybe, a lack of a cast of a vote,’ says CEA 
President Sheila Cohen. “They'll probably 
go to the polls, the question is who will they 
vote for? There are a lot of people on that bal- 
lot, and (some teachers) could skip a line.” 

Malloy’s missteps with teachers offer a natural 
voter base to Pelto, a liberal firebrand who doesnt 
mince words when it comes to characterizing the 
governors positions on education reform. 

Speaking of teachers, Pelto says, “Mal- 
loy signed up 100 percent for them and with 
them, but I think hes on the verge of losing 
that. The education issue very well could be 
the deciding factor.” 

On his blog Wait What? and in interviews, 
Pelto has said Malloy is committed to the “cor- 
porate education reform agenda” and criti- 
cized the governor for his support in the ex- 
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Lb; 
left: \n 2012, teachers’ unions came out in force to the Education Committee’s hearing on Bill SB24, Gov. Malloy’s massive education bill, 
to voice their concerns about changes to tenure and certification. above: Gubernatorial candidate Jonathan Pelto addresses the audience 
at the Connecticut Working Families State Forum on June 21 in Wallingford. 


pansion of charter schools in the state. “We're 
not Chicago, Philadelphia,’ he said, pointing 
to places where charter schools have an estab- 
lished foothold. “But there's something going 
on in Connecticut that is very different than 
anything we've ever experienced. 

Pelto is teaming up with lieutenant gover- 
nor candidate Ebony Murphy, a former char- 
ter school teacher who has also been a critic 
of education reform efforts in Connecticut. 

Tom Foley, who has to get past Senate 
Minority Leader John McKinney in an Aug. 
12 Republican primary if he is to have a re- 
match with Malloy in November, sees oppor- 
tunity in the fracturing. 

Before announcing a second run for gov- 
ernor, Foley created the Connecticut Policy 
Institute (CPI), a think tank aimed at exam- 
ining issues including education. It hosted 
a forum on education policy and a college 
night for families and residents in Bridgeport. 
Foley says CPI is not an arm of his campaign, 
though he might end up embracing some of 
its proposed solutions on the campaign trail. 

Still, Foley and the Republicans’ education 
policies won't win much favor with teachers. 
Foley supports loosening regulations on char- 
ter schools to allow more to open in the state, 
and dismisses concerns about the relationship 
between some charter schools that are backed 
by hedge funds. Foley's “follow-the-money” 
funding plan, whereby state funding follows a 
student to a school of his or her choice within 
the district, has been criticized by CEA as a 
fundamental threat to public education. 

But with Pelto in the race as a strong critic 
of the Malloy administrations education re- 
form tactics, Foley doesn't need the support 
of teachers’ unions to benefit from their dis- 
satisfaction with the governor. 


As Malloy courts the support of traditional 
parts of his political base, including the teach- 
ers unions and Connecticut's Working Fami- 
lies Party, whose members have also strongly 
criticized education reform, he will have to 
choose whether to further distance himself 
from organizations such as Families for Ex- 
cellent Schools (FES), which made a name 
for itself in New York City when it ran a slick 
advertising campaign attacking Mayor Bill 
de Blasio’ opposition to charters. It has been 
very active in Bridgeport’s education battles. 

“We expect at some point to make an en- 
dorsement—we're checking in with members 
constantly. For now, there's no question Gov- 
ernor Malloy has been a tremendous advocate 
for kids and families, and I believe our mem- 
bers recognize that,“ FES cofounder and CEO 
Jeremiah Kittredge said in a statement. 

But that kind of endorsement could do more 
harm than good for Malloy’s reelection hopes if 
it risks driving teachers’ union members to Pelto. 

FES backed Bridgeport Mayor Bill Finch’s con- 
troversial referendum to change the governance 
of the Bridgeport school board. It was a move op- 
posed by the Working Families Party and Pelto. 

In 2010, Malloy did not win enough 
votes on the Democratic Party line alone— 
but combined with the votes he took as the 
Working Family Party's cross-endorsed can- 
didate, he narrowly beat Foley. 

The Working Families endorsement has 
yet to be determined, but the party has open- 
ly expressed nervousness about Malloy’s po- 
sitions on charter schools. “We have been 
pretty concerned ourselves with the gover- 
nor’ education agenda, said Lindsay Farrell, 
executive director of the Working Families 
Party. | JENNIFER SWIFT & J. BRIAN CHARLES | 

Enxhi Myslymi contributed to this story. 
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The Art of Confusion 

Metro-North Railroad service was shut down, 
the state police bomb squad was called in 
and traffic on surrounding roads and highways 
came to standstill when a “suspicious” pack- 
age—which turned out to be a kid's forgotten 
school art project—was spotted on a bridge 
over the tracks in Fairfield. The artwork, resem- 
bling the character Bender from “Futurama,” 
was thought to be a potential explosive device. 


Bad Business 

In the recently released survey from The Econo- 
mist of which states are best and worst for small 
business, Connecticut received a grade of D. The 
state earned Fs for both its tax code and business 
regulations, while it registered 53 percent of low- 
income occupations that require a license, higher 
than the national average. The survey was based 
on data collected by Thumbtack, a website that 
matches customers to business, and the Kauff- 
man Foundation, an entrepreneurship think tank. 


Sock It to Him 

According to Bridgeport police, Juan Carlos 
Velasco was apprehended after he allegedly 
robbed Mi Pueblo Restaurant by covering his 
hand with a sock and pretending that he was 
holding a gun. After getting money from employ- 
ees, Velasco attempted to flee the scene of the 
crime on a bicycle, but was quickly caught. 


Highly Conn-gested 

According to a report by the not-for-profit 
American Transportation Research Institute, 
Connecticut ranks fourth highest in the U.S. 
when It comes to operational costs related to 
highway congestion, coming in at $272,729 per 
interstate highway mile. Using motor carrier 
data and travel information culled from truck 
GPS units, it was determined that $197 million 
was lost on state highways due to traffic jams 
and construction delays during 2013. 


Pre-Buttered? 

Fisherman Jere Lacoske made a rare catch off 
Black Point in Niantic when he pulled in a yellow 
lobster. The female, weighing in at about 1.25 
pounds, also had orange and black markings, 
and seemed to be in good | 

health. Lacoske was trying 
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Last June on a quiet Sunday afternoon, Neil 
O'Leary, the mayor of Waterbury, set out by 
himself to visit Holy Land U.S.A., or at least 
what was left of it. The religious theme park 
was built on Pine Hill (one of the Waterbury’s 
most prominent peaks) in the 1950s by John 
Baptist Greco, an attorney and ardent Catho- 
lic. Working with volunteers and using dis- 
carded items, like old cinderblocks and bath- 
tubs, he created sculptures and scenes from 
the Bible that depicted the life of Jesus Christ 
from his birth to crucifixion. During its hey- 
day in the 1960s and ’70s Holy Land attracted 
as many as 40,000 visitors a year. 

The park closed in the 1980s, and by the 
time of O'Leary's visit last summer it had long 
since fallen into dramatic disrepair. There were 
headless statues of religious figures, decaying 
biblical scenes and rusted lines of scripture 
written here and there. The iconic cross atop 
the mountain, which would light up at night 
and was a distinctive part of Waterburyss land- 
scape for decades, had deteriorated and had 
been replaced in 2008 by a much smaller one 
that did not light up. 

It was the new cross that had brought 
O'Leary to Holy Land. 

The original cross had been erected in the 
1950s and had been replaced by a nearly identi- 
cal cross in the 1970s. Many saw both the origi- 
nal cross and its initial replacement as symbols 
of Waterbury. Strikingly visible from I-84 and 
Route 8, it was a beacon that symbolized home 
to many residents. But the 2008 cross did not 
live up to its predecessors on the hilltop. 
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“You couldn't see the cross like you could 
see it citywide in all those previous years,’ 
O'Leary recalls. That was a sore point for many 
residents. “When I was running for mayor in 
the summer of 2011, I was visiting a lot of the 
elderly buildings in town and everyplace I 
went the elderly people were complaining to 
me about the size of the replacement cross.” 

Soon afterward, the property, which is ap- 
proximately 18 acres, was put up for sale. If 
sold, the property could have been developed 
and Holy Land would only exist in memories. 

After he won the election, O'Leary felt 
there was little he could appropriately do in 
his official capacity as Mayor. But as a private 
citizen—one who grew up in Waterbury—he 
believed he had a duty to save and restore an 
important part of Waterbury’s history. 

When Greco, the park's founder, died in 
1986, the land was left to a small and reclu- 
sive order of nuns, the Filippini Sisters. With 
limited resources, the nuns did little to main- 
tain the property. Members of the Waterbury 
community had tried to organize restoration 
efforts in the past but they had trouble coordi- 
nating with the Filippini Sisters. 

Waterbury native and Holy Land enthusiast 
Bill Fitzpatrick recalls that the nuns were re- 
sistant to reopening the site to the public. “We 
asked them if we could put the manger scene 
together for Christmas and invite the public 
up to see our progress. Their response was, 
‘What do you think this is, Disneyland?” he 
says. The Filippini sisters were concerned with 
liability issues and trespassing—the site was fre- 
quently vandalized and in 2010, a 16-year-old 
girl was murdered at the base of the cross. 

O'Leary was no stranger to challenges. He 
had joined the Waterbury Police Department 
in 1980 and rose through the ranks, becoming 


Chief of Police in 2004. In 2007, he received 
national attention for standing by a local rape 
victim, known only as “Jane Doe,’ and solving 
the crime eleven years later. 

But the sea of challenges surrounding Holy 
Land did not immediately part for O'Leary. 
The nuns did not want an outside group erect- 
ing a new cross, and by 2012 they had stopped 
returning his phone calls. He learned from a 
realtor that they were willing to sell the prop- 
erty for $750,000, an amount that made it 
impossible for O’Leary “to even dream about 
acquiring the property, he says. 

When Greco began building Holy Land in 
the 1950s not everyone understood his vision 
for the property. Fitzpatrick, 62, grew up near 
Pine Hill and played on the property before 
Holy Land was built. He and other neighbor- 
hood kids were not happy when Greco began 
encroaching on their stomping ground. 

“T was not very impressed with it as a kid,’ 
recalls Fitzpatrick. “Tt meant nothing to me. I 
was more upset with Mr. Greco for building 
it. As he added on, he took away our play- 
ground. He added roads, he cut trees that 
limited our tree fort building. We skated on 
Ducks Pond—he turned it into the Dead Sea.” 

Over the years Fitzpatrick’s opinion would 
change and he would develop a passion for 
Holy Land and deep respect for the devout 
man who built it. 

“He was the meekest and mildest man I have 
ever known, says Fitzpatrick, who was an altar 
boy at the Basilica of the Immaculate Concep- 
tion Church in Waterbury, where Greco was a 
congregant. “A man of very few words. He was 
very religious. He was one of those who sat in 
church and was so intense in prayer you would 
swear he was talking to God. He loved scrip- 
ture, that is apparent when you walk around 


> = 





AMNGYALVM ONV1 ATOH 40 ASILYNOD LASNI “ONVDAO NOATT *dOL 


Holy Land. [Passages] are carved in every nook 
and cranny. What he was worked for him. Not 
many people could say no to him.’ 

Deciding to give it one more shot while stand- 
ing on the hill at Holy Land last June, O'Leary 
enlisted the help of friend Fred “Fritz” Blasius, 
a successful local car dealer. Together O'Leary 
and Blasius arranged a meeting with the nuns 
and convinced them to lower their asking price 
to $350,000. The pair then formed a nonprofit 
organization, Holy Land of Waterbury, and be- 
gan raising funds to buy the property. 

As word spread about their efforts dona- 
tions began pouring in. 

“Tt was just incredible,” recalls Jennifer Rose, 
who is a member of the nonprofit Blasius and 
O'Leary formed. “There was a $100,000 donor” 
She adds, “The cross signifies home for a lot 
of people.” 

Pisani Steel Inc. donated a 52-foot-tall, in- 
ternally-lit steel cross for the effort. The Nau- 
gatuck-based company’s president, Joe Pisani, 
grew up near Holy Land and Greco helped his 
father, an Italian immigrant, legally settle in 
America after he had married Pisani’s mother. 

“This is my way of giving back, at least one 
more time,’ Pisani told the Waterbury Repub- 
lican-American last November. 

The new cross is bigger than any previously 
erected on the site. It stands on a seven-foot- 
high pedestal and has a wingspan of 26 feet. 
Roughly 4,500 LED lights can illuminate the 
cross in different colors including red, blue, 
green and pink. In December it was lit for the 
first time in front of more than 1,000 people 
who gathered at a bridge over Interstate 84 and 
on Elm Street facing Pine Hill. 

The next step in Holy Land's restoration is 
to do some select tree clearing at the site to 
make it safe for visitors. The park could be 
open to the public again as soon as late fall, 
after that work is completed. There is also talk 
of possibly restoring and relighting the Holy 
Land U.S.A. sign—reminiscent of the famous 
Hollywood sign, it was illuminated and visible 
for miles around. 

Though the site will remain unapologetically 
Catholic, efforts to restore the property have 
been supported by other sects of Christianity 
as well as members of Waterbury's Jewish com- 
munity and the city’s large Muslim community. 

“The Muslim community actually sup- 
ported the fundraising efforts for the cross; 
the Albanian community ran two fundraisers 
for Holy Land,’ which raised several thousand 
dollars, says O'Leary. “They recognize that 
although we may come from different back- 
grounds, were a united community.’ He adds 
having so many support the project and come 
to see December's cross lighting was special. 

“It was amazing, he says. “Everybody was 
celebrating a little bit of pride and hope in 
their hometown. It was probably the most 
touching thing I’ve been a part of, and I've 


been in public service for 35 years of my life.” 
| ERIK OFGANG | 
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Peace Park 


The Yale School of Architecture’s Urban Design Work- 
shop (YUDW) engages in local and regional projects that 
are typically more important than they are attention-grab- 
bing—like current efforts to address coastal resilience in 
Bridgeport—or too specific to generate broad interest, 
such as the North Branford Old Town Center project. 

Nothing the YUDW is currently engaged in, how- 
ever, has the importance and potential impact of an 
uncharacteristically distant project—this one to cre- 
ate the first peace park in the Middle East. 

Led by the Friends of the Earth Middle East (FoEME), 
the initiative has brought together designers, builders, 
economists, and cultural and natural heritage experts 
from Israel, Jordan and Palestine. 

The proposed Israeli-Jordanian Jordan River Peace 
Park (JRPP) would cover approximately 2,000 acres of 
land about six miles south of the Sea of Galilee that 
has been contested since Roman times. 

Alan Plattus, project leader at YUDW and a profes- 
sor of architecture and urbanism at the Yale School 
of Architecture (YSOA), and Andrei Harwell, project 
manager at YUDW and a Critic at the YSOA, recently 
returned from a three-day charrette, conducted with 
Jerusalem’s Bezalel Academy of Arts and Design on 
part of the peace park site in May. 

“It’s really a very wild place,” says Harwell of the 
area comprising the park that would cross the border 
between Israel and Jordan on the lower Jordan River, 
and be a sanctuary that would be accessible to visitors 
from both sides of the river without passports or visas. 
The area would stretch from the Old Gesher compound 
in the south to the Yarmouk River in the north, and 
from Road 90 in Israel on the west to the cities of North 
Shounah and Bakoura in Jordan on the east. 

Plattus and Harwell say they are “looking to do 
something small but specific,” and according to a 
release from Yale, among the short-term projects 
planned are a small interpretive and visitor’s center, a 
Jordan River promenade and a craft workshop. 

The Old Gesher compound is home to three historic 
bridges over the Jordan River—from the Roman Byz- 
antine, Ottoman, and British Mandate periods. “They 
make a rather dramatic sight,” says Plattus as he 
and Harwell describe how all of the bridges have been 
bombed at some point and none Is functional. (There 
are still landmines on the Israeli side of the land.) 

In addition, according to Yale, the overall site would 
comprise Peace Island, the abandoned Palestine Elec- 
tric Company hydroelectric power plant, a British 
police station, and an Ottoman customs house. The 
proposed park also sits amid a major migration cor- 
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ridor along the Great Rift Valley, with some 500 million 
birds flying over the area twice every year. 

Plattus says he and Harwell have been involved in 
the project since 2008 and that the genesis of the ef- 
fort dates to when environmental activist Gidon Brom- 
berg, a cofounder of FoEME and its Israeli director, was 
a Yale World Fellow in 2007. They joined the project 
Shortly after meeting him. 

Generally, the YUDW and its international col- 
leagues are “trying to position support for the park to 
move ahead when the time is right,” Plattus says, and 
with Jordan under pressure vis-a-vis Palestinian and 
Syrian refugees, there could be a need for a gesture 
to be made. 

That said, Plattus and Harwell note the obvious— 
that there’s not a lot of cooperation among the peoples 
and governments in the Middle East, especially when 
it comes to a border that’s been fought over throughout 
history. 

With both hope and a tone that reflects a deep un- 
derstanding of how complex a project this is, Plattus 
Says: ‘We keep chipping away at it from our end in the 
midst of our other work.” 
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Privet House Marks Milestone 


in Shops at Target Afterglow 


No one needs—let’s say few to avoid so definitive a declaration —any 
of the gorgeous antique, vintage or artisan-rendered home furnishings, 
accessories or other aesthetic flourishes arranged very stylishly in rich- 
feeling, narrative-infused rooms at Privet House in New Preston. 


That’s not to say no one has a need for tables and chairs, china or can- 
dles, artwork or silverware—rather to suggest that few truly need a 
collection of antique tobacco jars with decorative qualities enrobing ves- 
sels with dark, novelistic, Proustian interiors. Or Burmese spice boxes 
with similar but more exotic qualities. Or remnants of hotel silver, fine 
and pure white refu- 
gees from the demise of 
Royal Boch china—or 
another mirror in silver 
leaf, a piece of painted 
with 
ous presence, a pair of 


furniture seri- 
demi-lunde tables or a 
Modigliani-esque por- 
trait painted by a student 
of one of Picasso’s wives. 


What folks savvy enough 
to find their way to 
Privet House —celebrat- 
ing its one-year anniver- 
sary in the tiny but life- 
style-amenity-rich haven 
of New Preston in Litchfield County —will want is the enrichment that 
all of these objets d’influence embody. 


It’s how they make you feel that you need; the inspiration they will bring 
to the equation at home through qualities that redefine who you are and 
how you live. 


“It an emotional thing,” says Privet House co-owner Richard Lambert- 
son, a former creative director of Gucci and Bergdorf Goodman who 
also created the leather-goods design firm Lambertson Truex with his 
partner, John Truex. “The same goes with interiors as with fashion. UI- 
timately it’s about how it makes you feel. And your environment is, ulti- 
mately, more important than how you dress.” 


“If we wouldn’t have it in our own homes, we wouldn’t have it in the 
shop,’ he says in a statement that Privet House’s other co-owner, Suzanne 
Cassano, dresses down in more casual vernacular: “Basically it’s just stuff 
you want yourself.” 


Ah, but what stuff this is. 


When entering the shop, one encounters a collection of candles—but 
not just any candles. These seductive and serene scents come from Cire 
Trudon, the world’s oldest candlemaker. 


In an upstairs room is a low-slung antique Spanish writing desk, around 
the corner from a square dining table made of reclaimed wood and 
trimmed at its edges with metal. Nearby, 18th-century fragments that 
look like the twisty candles from a child’s birthday cake —though cov- 
ered in gold leaf—are mounted on Lucite and topped by elegant black 
shades to become singular lamps. 


The shop even has a collection of vintage books in an upstairs room, spe- 
cially curated along certain themes, such as design, photography and roy- 
als. Cassano recounts that Joan Rivers, who not too long ago sold her 
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house on the New Preston side of New Milford, once said she loved the 
books because they were so trashy and “bitchy.” (Rivers was referring to 
the biographies. ) 

Privet House, launched six years ago in nearby and even smaller War- 
ren, had a second shop in Greenwich for five years and rose to national 
prominence when it was chosen as one of the first style emporiums to 
translate a top-shelf aesthetic for the national masses through The Shops 
at Target initiative. Shoppers partial to the big red bull’s-eye suddenly had 
access to lovely tote bags branded as Privet House designs, along with 
white dinnerware, colorful bowls, a cheese board and even a fanciful 


birdcage that was displayed with books inside. 


The exposure gave Privet House much greater recognition and drew the 
world to its website, privethouse.com. Another click brings you to the 
online shop, called Privet House Supply. “It gives you a lot of credibility,” 
Cassano says of The Shops at Target inclusion. “It remains a calling card.” 


There’s currently a calling card of a much different variety at Privet 
House. It’s the wall of paintings in the front room by Therese Debains, 
who studied with Picasso’s wife Francoise Gilot at L’ Academie Ranson. 
Cassano and Lambertson acquired the works in the South of France, on 
one of their many buying trips each year. 


While Privet House was the only style-setter in town when it launched, 
there are now other shops that exist on an equally lofty level. “We're no 
longer the destination,” says Cassano. “The town is the destination.” 


New Preston is special in a lot of ways—having its own splashy waterfall 
is symbolic of the village’s singular nature —and having a cluster of inde- 
pendently owned shops where the owners are present on prime shop- 
ping days is one of those ways. 


13 East Shore Rd., New Preston, (860) 868-1800, privethouse.com. 
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Stepping Out 


. A groundbreaking ceremony on June 12 kick-started a multiyear 
renovation project at The Shubert Theater in New Haven, which will 
celebrate its 100th anniversary this December. Pictured (I-r): State 
representatives Patricia Dillon and Toni Walker; Shubert/CAPA Board 

Chair Kevin Burke; New Haven Mayor Toni N. Harp; State Sen. Martin M. 
Looney; Shubert/CAPA Executive Director John Fisher; New Haven Economic 
Development Administrator Matthew Nemerson; and New Haven Board of 
Alders President Jorge Perez. 

(photo by by Elisabeth Verrastro) 


. During Unified Theater’s Spotlight Celebration at Bushnell Park 

on June 7, the nonprofit acknowledged the vision, dedication and 
inspiration of its founder, Micaela Connery, and welcomed its new 
leader, Laura McLelland. Unified Theater is an inclusion organization 
that puts a spotlight on ability through school-based performing arts 
programs. Pictured: Micaela Connery (left) and Laura McLelland. 
(photo by Todd Fairchild) 


. Members of the Hartford community came together on June 1 for the 
Friendship Circle of Greater Hartford’s “Raising the Bar” event, 

which paid tribute to children, teens and young adults. Friendship Circle 
is a nonprofit organization that serves youth with special needs and 

their families through a wide range of Jewish, social and recreational 
programs. Pictured (I-r): Alex Fishman, Jamie Roland and Ethan Fruend. 
(photo courtesy of Friendship Circle of Greater Hartford) 



















. Top doctors were honored by Connecticut Magazine at a special event 
during the Traveler’s Championship at TPC River Highlands in Cromwell 
on June 20. Pictured (I-r): Dr. Prasad Srinivasan, his wife Kale, Karen 
Cappa and her husband Dr. Joseph Cappa. 

(photo by Arnold Gold) 


. TV personalities Giuliana and Bill Rancic headlined the Rose of Hope 
Luncheon in Fairfield to support Bridgeport Hospital’s Norma F. Pfriem 
Breast Care Center on June 13. More than 580 people attended the event, 
and proceeds topped last year’s mark of $335,000. Pictured: Bill (left) and 
Giuliana Rancic (third from left) with event hosts Patti and Tom Keegan. 
(photo courtesy of Bridgeport Hospital) 


. New Haven high school senior Jonathan Gelernter met entertainer Nick 
Cannon at the Carnegie Hall National Awards Ceremony on June 6 
where he was honored for his outstanding writing with a Scholastic 
Art & Writing Portfolio Gold Medal Award, the highest honor in the 
Scholastic Awards, and a $10,000 scholarship. Pictured: Nick Cannon 
with the Scholastic Art & Writing Awards’ Portfolio Gold Medalists 
(front row, I-r) Brandon Brooks, Haley Lee, Madison Brownson, Hanel 
Baveja, Emma Hastings, Jackson Trice, Lisa Su, Shannon Daniels; 
and (back row) Luis Zepeda, Patrick Zapien, Nathan Cummings, 
Jonathan Gelernter, Jack Rayson, Ellie Braun and Tyra Abraham. 
(photo courtesy of the Alliance for Young Artists & Writers) 





To submit photos, contact Kate Hartman at (203) 789-5233, or khartman@connecticutmag.com. 
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With Seabury and Seabury At Home, you can enjoy the full benefits of a life 
care community whether you live here or prefer to stay at home. On campus 
or off, there’s no limit to the life you can make for yourself. 


Information sessions held at Seabury every 1st Thursday at 1:30 p.m. 
and every 3rd Wednesday at 10:30 a.m. Call (860) 243-6021 for reservations. 


200 Seabury Drive (860) 286-0243 « (800) 340-4709 
Bloomfield, CT 06002 seaburylife.org 
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ROCK 'N’ ROLL ALL NITE- 
AND POUR SOME SUGAR ON YOU EVER Y DAY 





Two of the biggest bands of classic rock—KISS and Def Leppard— AIRS & DEF LEPPARD 
return to Connecticut this month, rockin and rollin into Hartford’s AUG. 10 | HARTFORD 
XFinity Theatre on Aug. 10. With more than 70 years of concerts and (203) 265-1501, xfinitytheatre.net 


200 million albums sold between them, these musical icons give rock 
n roll to you, a rock of ages photograph forever that you wanna hear 
loud, right between the eyes! No foolin. 
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| this month | the short list 


Inspired by the Grateful Dead, fans of peace, 
love, art and great music will descend upon 
Bridgeports Seaside Park July 31 through 
Aug. 3 for the Gathering of the Vibes. In 
addition to food, crafts and family activities, 
this year’s four-day festival boasts a diverse 
concert lineup, including Widespread Panic, 
John Fogerty, Ziggy Marley, Rusted Root 
(above), Dark Star Orchestra and Maceo 
Parker. gatheringofthevibes.com. 


Dinosaur enthusiasts great and _ small 
will gather in Rocky Hill on Aug. 16 for 
Dinosaur State Park Day, a celebration 
of the 1966 unearthing of more than 2,000 
fossilized dinosaur tracks, 500 of which are 
now the centerpiece of the park. Enjoy dino- 
related crafts and games, plus face painting, 
live animal shows, food, entertainment and 
more than you can shake a T-Rexss tail at. 
(860) 529-8423, dinosaurstatepark.org. 
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After taking a year off, the Podunk Bluegrass 
Music Festival is back Aug. 7-9, and at 
a new venue—the Hebron Fairgrounds. 
Headliners include Adkins & Loudermilk, 
Claire Lynch, The Steeldrivers, Donna Ulisse 
and the Poor Mountain Boys, Jim Gaudet 
and the Railroad Boys, Nu-Blu and The 
Bankesters, plus there will be local acoustic 
acts on the Workshop Stage and much more. 
(860) 828-9818, podunkbluegrass.com. 





Riverfront Recapture in Hartford comes 
alive with music, colorful vessels, great 
food and authentic cultural events at the 
annual Riverfront Dragon Boat & Asian 
Festival Aug. 16-17. Last year, more than 
90 teams and 2,300 athletes from across the 
Northeast participated in the races, making 
for an amazing and memorable community 
event. (860) 713-3131, riverfront. org. 


When everyone in the world suddenly 
becomes what they wanted to be when they 
grew up, there are lots of astronauts and 
ballerinas ... and one bewildered mastodon. 
That's the premise of The Impracticality 
of Modern-Day Mastodons, a new play 
by Rachel Teagle that explores “ambition, 
vocation and impractical beasts.” The offbeat 
comedy—part of the “Connecticut Grown” 
series—runs at New Britain's Hole in the Wall 
Theater Aug. 1-23. (860) 223-9665, hitw.org. 


See August 2014 calendar listings at 


WHEREFORE ART THOU? 


The Metropolitan Opera’s sensual 
production of Gounod’s Roméo 
et Juliette will be shown in HD 

at the Ridgefield Playhouse 

on Aug. 16. Conducted by 
Placido Domingo, it stars 
Yoyoya-beroMauster- WN Lis ab) .<cok-vere! 

tenor Roberto Alagna in 

the title roles and features 
Grammy Award-winning 

baritone Nathan Gunn & 

as Mercutio. (203) 438- | 
5795, ridgefieldplay- ' 
house.org. 
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this month. front row 


The Connecticut Open, New Haven’s professional women’s tennis tournament, has a new name and 
look this summer. The tournament has added a Legends event, which features Jim Courier, along with 
Fairfield native James Blake and Andy Roddick. Courier, a member of the International Tennis Hall of 
Fame, and Roddick will play Blake in exhibition matches during the tournament, which runs from Aug. 
15-23 at the Connecticut Tennis Center in New Haven. 


Talk about the Legends event and how it came 
about for you? 

“James Blake and | go a long way back. We 
have a long, rich history. We're good friends. 
James called me up and asked me if | wanted to 
participate in this Legends event that he wanted 
to put on with (tournament director) Anne Worces- 
ter and her team at the Connecticut Open and 
| thought it would be a great excuse to go have 
some fun, compete a little bit with James and go 
back to a tournament that | played at a few times 
back in my day as an AIP player.” 


How competitive will it get? 

“| think it will be some competition. We will 
interact with the crowd and bring them into tt. It 
won't have the same kind of intensity that you'll 
see with the women. We're also there to entertain, 
but at the same time, we're proud athletes and 
it will be a very high level. We play on the senior 
tour called the PowerShares Series and it’s highly 
competitive, so it will have a similar feeling to 
that, | would think, for the audience. 


What do you miss most about playing on the tour? 

“| think more than anything, the satisfaction 
of going out and competing, win or lose, on that 
weekly basis. | don’t do it quite as much, so It’s 
probably the competition that | would miss the 
most. But I’m pretty satisfied that I’m able to get 
it from time to time and have a little bit more of 
a normal life. It’s an extreme life. It’s a great life. There’s a reason why we do it when we're young and we 
modify it and moderate It as we age.” 


JIM COURIER 


CONNECTICUT TENNIS CENTER, NEW HAVEN 
(203) 776-7631, ctopen.com 


Which one player brought the best out of you on tour? 

“My matches with Andre Agassi were always pretty special. We played a fairly similar style of tennis 
where we were both power baseline players. So it always felt like an interesting tug-of-war when | got 
to play against him. And | still get to play against him from time to time on the PowerShares Series 
Tour. | always felt like he was such a great measuring stick for me and It’s highly competitive and fun. 
It’s frustrating at times when you’re losing, but anything worth doing comes with a little bit of risk. 


You won four Grand Slams. Which one meant the most and why? 

“They're all special for their own reasons. But if | had to point to one that’s the most meaningful of 
those four, winning for the first time was the most meaningful because you never know If you’re going 
to be able to do it until you actually do. The 1991 French Open is a very special memory because it was 
my first final in a major and | was able to win it in five sets.” 


When you come back to New Haven in August, what can fans expect? 

“It’s going to be a great night of tennis. They will have a high level WIA match and we will follow 
that. So they will get an awesome WIA tournament, then they will get a little bonus with James and | 
going out there. And we will play at a high level. We will interact with the crowd a little bit more than the 
WTA players because obviously they are playing for ranking points and for prize money. We're playing for 
the fans and ourselves. It’ll certainly be competitive and it’ll be a very high level of tennis, | know it will 
be because | played him a couple times earlier this year. | think it’s a nice combination of being able to 
see the real tournament in action as well as a little more of an entertainment piece.” 


Will they see the backside boogie [Courier’s signature forehand]? 

“That might be a description of the way | get around my backhand to hit my forehand, and if that’s 
what you're referencing, then, yes [/aughing], | will be trying to avoid my backhand at all costs and hit 
forehands for sure.” | CHRIS HUNN | 
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BEAUTIFUL 
TREES 
MAKE 

A HOUSE 

A HOME 


We're Bartlett Tree Experts, 
a 100+ year old tree and shrub 
company with global reach and 
local roots. Our services include: 
- Tree & Shrub Pruning 
- Cabling & Bracing 
- Fertilization & Soil Care 


- Insect & Disease 
Management 


ARTLETT 
],_TREE EXPERTS 


FOR THE LIFE OF YOUR TREES. 


or visit BARTLETT.COM Fi 
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Voted #1] 


in Estate @ Antique Jewelry 


Most Impressive Selection 
in Connecticut. 


We stand behind what we sell. 


Peter Suchy Jewelers 
Estate and Antique Jewelry 


PETERSUCHYJEWELERS.COM | 203.327.0024 
4187 HIGH RIDGE ROAD | STAMFORD, CT 


For more information, see page 86 
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Alpaca Fiber has been called 
“the fiber of the Gods” 
. — —— 51 Alpacas — ult genetics, incredible alpaca yarn 


N F | # Pet and Show Quality Alpace 
| 16 Years Experience Raising Alpacas 


Southwind Farms 


223 Morris Town Line Highway, Watertown, CT 
be (off Rte. 63, 4.5 mi. north of Watertown Ctr) 


Call 860.274.9001 for a tour or visit our website for events: 
southwindfarms.com 
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The Bowerbird 


Celebrating 25 Years of Impulsive Necessities ™ 
Best of Connecticut © Winner For Best Gift he} ate) a) 
Old Lyme Marketplace, Old Lyme, CT 860.434.3562 www.thebowerbird.com 
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| this month | books 


Books, Authors, 
Wine and More 


For some, finishing a book doesn't always 
mean closing it for the last time and putting 
it back on the shelf. Even a good book can 
leave the reader with unanswered questions, 
ambiguous interpretations and unresolved 
conflicts. The best solution is to go straight to 
the source—the author. 

The Hotchkiss Library of Sharon invites 
readers and wine lovers alike to meet with 
more than 30 authors and illustrators at the 
18th annual Sharon Summer Book Signing 
on Aug. 1. 

Set on the historic Sharon Green, the 
event will feature authors Francine Prose, 
Claudia Roth Pierpont, Simon Winchester, 
Deborah Solomon, Phyllis Rose and Michael 
Korda, just to name a few. 

Hotchkiss Library’s head librarian Emily 
Bartram says there's a fresh set of authors 
every year, so its an event that’s not to be 
missed. “Readers should be excited and 
ready to meet these authors,” says Bartram. 
“It’s incredibly special to meet an author and 
to have that personal experience.’ 

Bartram says she’s happy to be hosting 
local authors such as Phyllis Rose, author 
of The Self, who was also an English pro- 
fessor at Wesleyan University, and WNPR’s 
Jeff Cohen, who wrote Eva and Sadie and 
the Worst Haircut Ever—a book about his 
daughters. 

Claudia Roth Pierpont will also be sign- 
ing her latest book, Roth Unbound: A Writer 
and His Books, a biography about celebrated 
Connecticut author Philip Roth. Diane Ja- 
cobs and Susan Campbell will be promoting 
their recent biographies of Abigail Adams 
and Isabella Beecher Hooker, respectively. 

Francine Prose, author of Lovers at the 
Chameleon Club, Paris 1932, Rachel Urqu- 
hart, who wrote The Visionist, and bibliogra- 
pher Deborah Solomon, author of American 
Mirror: The Life and Art of Norman Rockwell, 
will also be on hand. 

Guests will enjoy an open wine bar and 
summer hors doeuvres catered by Freund's 
Farm Market in East Canaan. “In our econ- 
omy, its very important to support local 
nonprofits like libraries, local businesses, 
authors, and of course our farmers,’ says 
Bartram, “They're the ones who grow our 
food.” 

A perfect pairing with those who grow 
our minds. 

Admission is $30. For a complete list of 
authors and more info, call the Hotchkiss 
Library at (860) 364-5041 or visit hotchkissli- 
brary.org. | m.z.| 
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Almost hidden at the heart of UConns_ §- 
sprawling campus, itself tucked away in the [| tre me Oe 
bucolic countryside of the Quiet Corner, is [yy ‘ye " We 
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the William Benton Museum of Art. And Fine POST & BEAM Carriage Houses, 
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self over the summer, The Benton stays open | : 3 | 
326 Gilead St. Hebron, CT 06248 www.countrycarpenters.com 860.228.2276 


year-round. 

This month marks the final opportunity 
to see two exhibitions that showcase the art 
of live performances in two very different 
ways: Stagecraft: 50 Years of Design at Hart- 
ford Stage and Ronnie Wood: Art and Music. 

Rolling Stones guitarist Ronnie Wood is 
an accomplished artist who attended Eal- 
ing Art College in his native England before 
going on to make his name in rock ’n’ roll; 
he's exhibited works in museums around the 
world and even owns a gallery of his own in 
London. The majority of the pieces at The 
Benton are focused on the Stones; large, dy- 
namic portraits of Mick Jagger, Keith Rich- 
ards and Charlie Watts in action and various 
media—paint, pen-and-ink, sketches, etc.— 
dominate the walls. Wood also shares a few 
self-portraits, insightful glimpses of the art- 
ist’s view of Ronnie Wood, the performer. 


Behind Every Great Home 
is an... 





Winner of 365 medals in 


Stagecraft explores art before an audience International Competitions 
from another perspective. Part of Hartford _ Offering New England’s highest 
Stage’s 50th anniversary celebration, the ex- nee hey rated wines from Wine Spectator 


hibition showcases the costumes and some ell oem p Try Connecticut's best selling 
Z ei 185 SS wine, Ballet of Angels 
scenic elements that help set the mood for | 


many of the companys recent hits, includ- 
ing Twelfth Night (2013), The Tempest (2012) 
and A Christmas Carol (2013). Seeing these 
amazing costumes up close is a wonderful 
opportunity to draw back the curtain and 
appreciate the effort that goes into fashion- 
ing illusions for the stage. 

School may be out for summer, but the 
learning never stops. 

(860) 486-4520, thebenton.org. | RB. | 
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| this month | theater 


THE COLEBROOK STORE 
Hepburn Legacy 


Historic Country Store & Deli for Lease M q rks Fitth Ye ar 
With attached 2 bedroom apartment eee Nl 0) | ( sayb rook 


Located in Colebrook, CT 


In the rolling Litchfield Hills pec alonOoet When Katharine Hepburn died in June 
PO Box 24 2003 at her storied waterfront home in the 

Colebrook, CT 06021 Fenwick section of Old Saybrook, The New 

eglord3@yahoo.com York Times’ obituary called the star of such 

classic films as Bringing Up Baby, The Phila- 
delphia Story and The African Queen an 
“actress whose independent life and strong- 
willed movie characters made her a role mod- 
el for generations of women and a beloved 
heroine to filmgoers for more than 60 years.” 

Independent, strong-willed and beloved 
are also adjectives that apply to a living piece 
of the Hepburn legacy in Connecticut, the 
thriving Katharine Hepburn Cultural Arts 
Center on Main Street in Old Saybrook, af- 
fectionately known as The Kate. 

Hepburn, who loved her adopted shore- 
line hometown, had no hand in creating 
The Kate, though she had seen at least one 
performance (around 1931) in the historic 
building once used as the town hall and built 
with a theater as an integral element. 


The Gateway 
to the Berkshires! 
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THE MEANING OF LIFE IS TO LIVE IT. 


Appreciate the attention to detail in every aspect of life 















at Edgehill, from superb cuisine to personalized services. 
Above all, enjoy the freedom to pursue your passions. You do 
not have to be an Edgehill resident to utilize our outstanding 
Assisted Living, Skilled Nursing and Memory Support services. 
Discover everything Edgehill can bring to your life. 


Please call 1-877-397-7579 or visit 
www.retireatedgehill.com/discover 
and schedule your private tour. 
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122 Palmers Hill Rd. ¢ Stamford, CT 06902 © www.retireatedgehill.com/discover 
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The forces behind creation of The Kate had 
to persuade Hepburn’s family to allow the 
cultural arts center to be named after her— 
and, in larger sense, persuade the town and its 
residents that a performing arts venue in the 
former town hall was a worthy project, one 
that merited nearly $5 million in municipal 
bonding. 

Five years later, The Kate has logged more 
than 1,000 performances in its lovely 250-seat 
theater treasured by both performers and au- 
diences for its intimacy and acoustics—and 





“MYST 


Family Reunions | Corporate Retreats | Adventure Cruises 


it’s celebrating the five-year milestone Aug. 23 
with its annual gala. (Tickets are $250, $350 
and $500.) The theme this year will be “Coun- 
try Swing,’ and the band NewFound Road, a 
country swing band from Tennessee and a 
favorite at The Kate, will perform. 

It starts at 5 p.m. with cocktails, and then 
the performance, followed by a sit-down din- 
ner, live auction and more dancing after the 
auction concludes under a tent on the green. 
(The Kate celebrated the 1,000th show in 
May by welcoming back the band that per- 
formed on the theater's stage for the very first 
time, Pure Prairie League.) 

Connecticut Magazine sat down recently 
to talk about the five-year anniversary with 
Chuck Still, executive director at The Kate, 
and Ann Nyberg, the WINH-TV news an- 
chor and reporter who also has a specialty 
shop, Annie Mame (“where yesterday is to- 
day”), and has been instrumental in the es- 
tablishment and good fortunes of The Kate — 
which has an annual operating budget of 
about $1.2 million and runs in the black. 

The Kate isn’t just about music, even with 
such performers as Art Garfunkel, Joan Os- 
borne, Janis Ian, Roger McGuinn of the Byrds 
and Jonathan Edwards. The programming 
also includes dance, theater, movies and much 
more. (In May, Under the Tuscan Sun author 
Frances Mayes was at The Kate, presenting 
her new Tuscan Sun Wines before a screening 


of Under the Tuscan Sun with Diane Lane.) 

“Td like to expand our non-musical offer- 
ings, Still says after giving a tour of The Kate 
on a bright, hot summer morning, saying he's 
most proud of “how the performers like to 
play here.” 

Nyberg marvels, “We opened this place ba- 
sically at a time when this country went into 
a recession, before telling an anecdote about 
trying to reach Hepburn at one point and 
calling her New York number. “Oh my God, 
its Katharine Hepburn” was Nyberg’s thought 
when the actress answered the phone. 

“There were a lot of naysayers in town, 
Nyberg recalls of the local reticence about the 
project to create The Kate, and to attach the 
name of Old Saybrook’s most famous resident 
to a project she had no chance to endorse; 
seems established folks thought the famously 
blunt Hepburn might not have approved. 

But all of that is history and The Kate is 
poised for its cameo heading into the next 
five years, which Nyberg hopes will see the 
diversity of programming planned by Still 
be supplemented by even bigger-name per- 
formers embracing The Kate as a place to try 
out new material—folks like Paul McCartney 
and John Mayer. 

“Its a gem of a place with a movie star 
name, says Nyberg, and that it is. 

For more info, call (877) 503-1286 or visit 
thekate.org. | p.c.| 
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mysticadventuresails.com | 781.428.3720 | charters@mysticadventuresails.com 
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Duncaster 
Bloomfield 


The Hartford area's first LifteCare community just minutes from West Hart- 
ford and Simsbury, in Bloomfield. Residents of this boutique community 
have a role in governance and sit on the board—a rare distinction. Voted 
Best Retirement Community by readers of Hartford Magazine and Con- 
necticut Law Tribune, the Duncaster campus includes apartment homes, 


assisted living and short- and long-term skilled nursing accommodations. 


Residents have protection against catastrophic costs of long-term care 
through the LifeCare plan. 
(860) 380-5005; duncaster.org 


Edgehill 
Stamford 


Edgehill is a Continuing Care Retirement Community on the Greenwich- 
stamford border managed by Benchmark Senior Living. Enjoy carefree, 
comfortable living with the security of state-of-the-art healthcare right 
on-site: Independent Living, Assisted Living, Skilled Nursing, Memory 
Support and Rehabilitation services. And with the advantage of Lifecare, 
your long-term care costs stay predictable, protecting your assets. We 
take care of every detail, and you take care of living your life. Please call 
for a personal tour. 

(877) 219-1164; edgehillcommunity.com 


Masonicare 

Wallingford 

Masonicare has broken ground on a new senior rental community 
in Mystic opening in Fall 2015. Masonicare at Mystic will offer adults 
55+ a wide choice of thoughtfully designed floor plans and layouts in our 
independent assisted-living and memory-care apartments. Residents will 
enjoy casually elegant amenties and lots of senior-friendly choices all in 
the heart of scenic Mystic. Come see what we're building. Ask about our 
early reservation incentive! 

(888) 502-8859; masonicare-mystic.org 
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Jazz Fest 


“Music is a way to communicate when 
there's nothing that words can further com- 
municate, says Jimmy Greene, acclaimed 
Newtown jazz saxophonist whose band the 
Jimmy Greene Quartet, will be one of the 
headliners at the 19th annual Litchfield Jazz 
Festival Aug. 8-10 at the Goshen Fairgrounds. 

When Greene performs on Sunday, he 
will express emotions beyond words, play- 
ing many selections from his forthcoming 
album Beautiful Life, which is inspired by the 
life of his daughter, Ana, who was 6-years- 
old when she was killed at Sandy Hook EI- 
ementary School. “It's very personal music 
and very emotional,’ Greene says. 

The festival will open Friday with a per- 
formance by jazz singer Cecile McLorin 
Salvant, a young 
Grammy  nomi- 
nated jazz star and 





TOP: GERHARD RICHETER; BOTTOM: (LEFT) JOHN ABBOTT, (RIGHT) SANDRINE LEE 





winner of the 2010 Thelonious Monk inter- 
national Jazz vocalist competition. Splitting 
the opening night bill will be the great gos- 
pel pianist Cyrus Chestnut. Saturday’s lineup 


Jazz band; British vocalist/pianist Anthony 
Strong, who some say is positioned to be the 
next Harry Connick Jr.; and Curtis Fuller, a 
79-year-old jazz trombone legend who has 
performed with Art Blakey, Miles Davis, John 
Coltrane, Dizzy Gillespie and Count Basie. 

Sunday's lineup will include a tribute to 
Django Reinhardt performed by the Litch- 
field Jazz Festival Orchestra, a performance 
by world-renowned guitarist Mike Stern's 
Quartet, an appearance by a new all-wom- 
an band from Cuba named Maqueque, and 
Greene's performance with his band. 

Greene, a Connecticut native, has a long 
association with the Litchfield Jazz Festival. 
He taught at the festival's first jazz camp in 
1997 and has performed at the festival many 
times in the past. 

“Jazz is very social music it requires people 
getting together and musicians sharing with 
one another,’ he says. “Having a festival like 
this so close to home that attracts world class 
musicians is a great thing.” 

He adds music continues to help him and 
his family deal with the tragedy of losing Ana. 

“In the wake of our tragedy it's wonderful 
to have something to focus on that is by its 
very nature expressive and healing,” he says. 
“As a musician I’m afforded the opportunity 
to participate in the creation of beauty every 


Your son will 
succeed. 
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St. Thomas 
fHlore School 


@ All Boys Boarding School for 
young men who have not 
yet realized their full potential 


@ 100% College Placement 
@ 1:1 Tutorial Program 
@ 5 week Summer Academic Program 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


860.823.3361 


admissions@stmct.org 


will include: Grammy-winner saxophonist 
Kirk Whalum and his Gospel According to 


single day-’ 
litchfieldjazzfest.com 


stmct.org 


For more information, see page 86 





| £.0.| 


Sas | 


3: The Summer of 
eh te 
EE Audi 


‘Ser Audi Event 


d 


~~ EE 


The all new 2015 Audi A3 
has arrived! 
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800 S. Colony Rd (Rt 5)| Wallingford, CT 06492 | (203) 294-9000 


Starting at $29,900* 


Lease for $329 per month** 
for 36 months 


Financing as low as 1.9% 
for up to 66 months!*** 


wwwevalentiaudi-.com 
600 Straits Turnpike, Rt 63|Watertown, CT 06795 | Exit 17 off of I-84 (860) 274-8846 
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** First lease payment paid by Audi of America up to $600. Example lease based on MSRP of $31,295 for a 2015 Audi A3 1.8T FWD Premium with automatic transmission, Cold Weather pkg. and transportation, excluding plus first payment, 
Reg fees, Taxes, $695 bank acquisition fee, $399 dealer conveyance fee, $199 VIN etchfee. With approved Tier 1 AFS credit approval. See dealer for details. Offers expire 7/31/2014. 
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Nicole Wagner knows the hardships 
caused by age-related macular degeneration 
(AMD) and retinitis pigmentosa, two condi- 
tions that can lead to severe vision loss and 
blindness. 

“With retinitis pigmentosa, the patients are 
usually blind around the age of 40, but they 
can go blind much sooner than that. It is dev- 
astating, there's a huge loss of independence,’ 
Wagner says. “Age-related macular degenera- 
tion is usually cited as being one of the lead- 
ing causes of irreversible vision loss in people 
over the age of 50. So for those patients, you're 
finally starting to retire, you finally get that 
chance to spend time with grandkids, and 
then you start to lose your vision.” 

That's part of the reason the scientist, who 
received her PhD in molecular and cell bi- 
ology from UConn, is helping to develop a 
cure. “It's great to see your research turn into 
something that has the potential to actually 
help people,” she says. 

Wagner is the president, CEO and one of 
the founders of LambdaVision, a small Con- 
necticut company with big plans. Wagner, 
her partners, and the more than one million 
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Creating a New Vis! 


LAMBDAVISION IS WORKING TO RESTORE SIGHT TO THOSE WHO HAVE LOST IT. 


afflicted with age-related macular degenera- 
tion or retinitis pigmentosa, hope the compa- 
ny is in the process of developing an effective 
method for restoring sight to millions with a 
potentially revolutionary protein-based arti- 
ficial retina that will be surgically implanted 
in patients with age-related macular degen- 
eration or retinitis pigmentosa. 

The Farmington-based company, which 
works closely with UConn, has received 
more than $150,000 in funding from Con- 
necticut Innovations, a state-formed orga- 
nization dedicated to helping promising 
technology companies get off the ground, 
and $75,000 in matching funds from UConn 
Ventures, an organization which supports 
startups at UConn. 

In addition, the company recently com- 
pleted a successful series of proof-of-concept 
studies at the Boston VA Center for In- 
novative Visual Rehabilitation. The retinal 
implant is the brainchild of Robert Birge, a 
professor in the Department of Molecular 
and Cell Biology at UConn. Birge developed 
the concept after he saw the light, or at least 
studied a protein that did. 





Nicole Wagner, president and CEO 
of LambdaVision. 
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BY ERIK OFGANG 


LET THERE BE LIGHT 

Age-related macular degeneration is a 
common eye condition that usually occurs 
in patients over the age of 50. Symptoms in- 
clude a blurry spot near the center of vision 
that gradually expands and results in objects 
appearing less bright. Retinitis pigmentosa 
is an inherited degenerative eye disease that 
causes severe vision loss and often blindness. 
Some people exhibit symptoms all their life; 
for others, the symptoms don’t appear until 
later. Though very different conditions, age- 
related macular degeneration and retinitis 
pigmentosa have some similarities. 

“What happens in a person who has age- 
related macular degeneration or retinitis 
pigmentosa is their eyes become insensitive 
to light because their photoreceptor cells are 
degenerating, explains Wagner. “It is these 
cells that are responsible for converting light 
into an electrical signal that allows for a visu- 
al signal. Rods [night/dark vision] and cones 
[light/bright vision] make up your photore- 
ceptor cells.” 

She adds that with either eye condition 
as your photoreceptor cells stop working 


properly, “your eyes can no longer effectively 
capture that light energy and convert it into 
some type of a meaningful signal.” 

That’s where Birge’s concept and the 
idea that launched LambdaVision comes 
in. Birge is an expert when it comes to 
protein. He has published more than 250 
research papers and holds five U.S. and in- 
ternational patents on the use of proteins 
for a variety of purposes, including holo- 
graphic associative memories and hybrid 
protein-semiconductor devices. In 1997, 
Time Digital listed him among the fifty 
“Cyber Elite” for his work on protein-based 
devices. He also won the Connecticut In- 
novations 2001 Annual Technology Award, 
the 2002 3M Award of Canada for Physi- 
cal Chemistry and the 2009 Connecticut 
Medal of Science. 

Birge came up with the concept of using 
a light-activated protein called bacteriorho- 
dopsin to stimulate the retina of patients suf- 
fering from impaired vision or loss of sight 
due to retinal degenerative diseases. Wagner 
worked with Birge on some of the early stud- 
ies of the concept while she was a doctoral 
student. 

“Our goal is to use a light-activated pro- 
tein, bacteriorhodopsin, to replace the func- 
tion of the photoreceptor cells,” Wagner says. 

The retinal implant the company founders 
hope to develop will be small, inexpensive to 


manufacture and implantable in patients via 
surgery that is not overly invasive. 

The company was founded by Birge and 
his students in 2009. When Birge began de- 
veloping the concept he notified UConn of- 
ficials. Rita Zangari, director of innovation 
programs at the university, says professors 
are required to notify the school if they have 
a potentially patentable device. Between 70 
and 100 concepts are submitted by faculty 
members each year and go through a vet- 
ting process to assess an invention’s patent 
viability and overall marketability. Only 
about a third of the concepts submitted 
actually go on to receive patents. What im- 
pressed Zangari about the LambdaVision 
retinal implant was the way it could fill an 
important market niche. 

“What the university saw was that there 
was an unmet need that could be fulfilled 
by this particular product,’ she says. UConn 
owns the patent to the retinal-implant tech- 
nology and is licensing that patent to Lamb- 
daVision. The startup company also uses 
Birges UConn lab as its laboratory. 

After the company formed, it received 
significant funding from the state and 
university. More recently, it received a 
$35,000 Manufacturing Technical Assis- 
tance Grant from the Connecticut Center 
for Advanced Technology. Robert Torrani, 
director of the Advanced Manufacturing 


OTT TM aay 


Foot Pain Specialists 


Foot Pain 
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Therapy 
for Chronic Heel Pain 


Dr. Gary Grippo 


Board Certified 
Foot Surgeon 


Bone & Joint 
Specialist 


Dr. Sean Lazarus 


Sports Injuries- 
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Pediatric Footcare 


www.centerpodiatry.com 


1-800-676-FOOT (3668) 
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Orange, Clinton 
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Nestled on 40 scenic acres, a Continuing Care Retirement Community... 


COVENANT VILLAGE 


OF CROMWEII 


will give you an opportunity to redefine 
the meaning of retirement! ©” 


e Offering apartment homes, patio 
homes and cottages 


e Brand-new, remodeled and redesigned 


floor plans 


_ © Expansive great rooms in our patio 
homes 


e Home maintenance 

e Home purchase program 

e Security and peace of mind for the 
future 


e $1,500 credit on professional 
downsizing and moving assistance 


Call today 


to learn more 


860.754.3039 


For more information, see page 86 
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Autumn Incentives! 


A Covenant Retirement Community 
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We really are closer 


than you think. 


The good life at 

Duncaster is much 

closer than you 

might think. In fact 
the community, is a mere 30 miles from Litchfield 
proper. Those who come to live at Duncaster find the 
area comparable to Litchfield County in idylic New 
England charm. Best of all, recreation, shopping, 
dining, and cultural activities are all within minutes of 
your doorstep—isn‘t it time to take a closer look at what 
we have to offer at Duncaster? 


he 
Call (860) 380-5006 Duncaster 


CELEBRATIN es 


for a complimentary » _— 
lunch and tour when you 
mention this ad. 
Retirement Community 
Ask about the new garages! 
t=} 40 Loeffler Rd., Bloomfield, CT * www. Duncaster.org font 
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CELEBRATING NATIONAL RESIDENTS’ RIGHTS MONTH 


They were there for you. 


Now you are there 
for your loved one. 


The Long Term Care 

Ombudsman Program WN 
Ensures Residents’ Rights, 

Skilled Nursing Facilities, 


Assisted Living Facilities Connecticut 


and Residential Care Homes. LT C O p 


Toll free 866-388-1888 Long Term Care Ombudsman Program 
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Center at the Connecticut Center for Ad- 
vanced Technology, says they were able to 
help LambdaVision by manufacturing a 
precision tool needed to prove the viability 
of the LambdaVision product. 

“Anything we can do with people's sight 
restitution or site preservation is an impor- 
tant part of the quality of life,” he says. He 
adds that small companies like LambdaVi- 
sion are carrying on Connecticut’s long tra- 
dition of technical innovation, development 
and manufacturing. 


LIGHT AT THE END OF THE TUNNEL 

Despite the companyss successes, Lamb- 
daVision still has a long way to go. So far 
the proof-of-concept studies have been 
successful on the retinas of dead animals. 
The next step is for the company to con- 
duct tests on living animals, which Wagner 
is optimistic can take place as soon as this 
fall. Following that, the hope would be to 
submit a proposal with the Food and Drug 
Administration to begin clinical trials. 
However, even if everything goes smoothly, 
the process is not a quick one—at best, it 
will take 7 to 10 years before LambdaVi- 
sions retinal implant could become widely 
available. 

The company also does not have a mo- 
nopoly on the retinal-implant market. 
Several other companies are working on 
retinal implants that help generate light 
through electrodes rather than protein. Yet 
Wagner and Birge maintain the technology 
they are attempting to develop has distinct 
advantages. 

“Our implant is flexible, which makes it 
easier to implant, has higher resolution, 10- 
20 times better, and is cheaper—it is half the 
cost of the complex electrical system,’ he 
says. “It also does not require any external 
equipment to operate. Once implanted, the 
patient will see indoors in well-lit rooms and 
outdoors during the day-’ However, there are 
limitations to this technology, as well as other 
types in development. “All of these implants 
are gray-scale, not color,’ explains Birge. 

Despite these limitations, Wagner and 
Birge see tremendous potential in the 
technology. 

“This design should work for all individu- 
als with retinitis pigmentosa provided their 
bipolar and ganglion network is still active,” 
Birge says. “That applies to about 85 percent 
of the patients with retinitis pigmentosa. 
Age-related macular degeneration is trickier 
because there are different types. In general, 
our approach should work for about 50 per- 
cent of those with the disease. The lower 
number is associated with the fact that many 
people with AMD have lost an effective bipo- 
lar/ganglion network.” 

Wagner adds: “It’s an exciting field. There's 
a potential to help millions of people.” ym 


BRIDGEPORT DENTIST RECEIVES 
AGD MASTERSHIP AWARD 


The Academy of General Dentistry (AGD) is pleased to announce that Phillip J. DeJesus, 
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As a Mastership Award recipient, Dr. DeJesus joins more than 2,300 active AGD Masters 
who. have gone above and beyond the basic requirements to care for their patients’ oral 
health. 
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Dr. DeJesus graduated from S.U.N.Y. at Stony Brook School of Dental Medicine in 1992. 
He is a former Chief resident.and attending At St. 
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Dr. DeJesus (right) receiving his 
award from Linda J. Edgar, DDS, 
MEd, MAGD, Immediate Past 
President of the AGD. 


Serving patients in all of Fairfield County! 


Lf eJesus Dental 4131 Main Street, Bridgeport, CT 
G rO u p Right on the Bridgeport/Trumbull line 
(203) 372-1220 


dejesusdental.com 
For more information, see page 86 


Steps to Creating That 


by Kate Hartman 


The process of having 
an inground pool 
installed in your back 
yard can be fairly 
Simple if you follow 
these steps. 


Having an in-ground pool 
installed is a step-by-step 
process that requires re- 
search and preparation 
on the homeowner’s part 
and competent planning 
and construction by the 
builder. 
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Now that summer is in full swing, 
time spent with family mainly takes place 
outdoors. Dinners are devoured al fresco and 
many lazy days are whiled away basking in 
the sun. Those lucky homeowners who have 
pools in their back yards are able to beat the 
late summer heat by taking a dip. 

Being invited to a pool party this August 
may inspire you to add a water feature to 
your property next summer, but as Michael 
Giannamore, vice president of Aqua Pool & 
Patio Inc. in Wilton, explains, “Building a 
pool is a lot more than digging a hole and 
filling it with water.’ 

There are many things to consider when 
designing a pool for your back yard, and it’s 
best to start early and take your time. If you 
want to be splashing in your dream pool next 
year you should ideally start the process in 
the fall. 


“Those customers who buy in summer/ 
fall and do fall/spring construction tend to 
be the happiest customers and that is because 
in the fall there's no Memorial Day on the ho- 
rizon, says Giannamore. “Dont be in a rush. 
It's a long-term project?’ 

A pool can be a great investment for your 
family, and an added value when you sell 
your home, but if done incorrectly, it can be 
a serious liability. 

Aqua Pool & Patio was named 18th best 
pool builder in the nation by Pool e& Spa 
News in 2014—the third consecutive year 
the company has made the list. It’s safe to 
say they know a thing or two about build- 
ing quality pools. Just as he would with any 
customer, Giannamore walked Connecticut 
Magazine through the process of buying a 
pool—from getting the correct permits to 
filling it with water. 





PHOTOS COURTESY OF AQUA POOL & PATIO; ART: (BACKGROUND) © YANG MINGQI/HEMERA-THINKSTOCK, (WAVES) © MARIATKACH/ISTOCK—-THINKSTOCK 





DO YOUR HOMEWORK 


The first step for any pool customer should 
be visiting town hall and getting a copy of 
the “as built” plot plan for your property. 
This will help you see what is actually fea- 
sible on your piece of land as well as property 
setbacks, leach fields and other restrictions. 
Perhaps having a pool isn't even possible on 
your property. It’s best to learn this early, so 
youre not disappointed once you start plan- 
ning your dream pool. 

“When you finally meet with a pool build- 
er, youre working off of realistic plans and 
not hypotheticals,’ says Giannamore, which 
can alleviate headaches as you move through 
the process. 

This time should also be spent finding 
a reputable pool builder (someone who is 
properly licensed and has done quality work) 








and doing some research about what features 
you want. “The best customer is the educated 
consumer whos not in a rush,’ he says. 


Next up is a series of interviews, both by 
you and the potential pool builder. It's dur- 
ing this time that the customer should make 
it clear what they need and are looking for in 
a pool, while the builder should make it clear 
what's possible and what's not. 

Giannamore says his staff will then create 
a proposal including size, shape and price 
point after considering everything a custom- 
er wants in a pool. They then provide an “a la 
carte’ menu of different add-ons and options 
to enhance the foundation. 

“We will not try to design you a pool that’s 
beyond your budget,’ says Giannamore. “At 
the same time, we want you to know what's 
available and why you should consider it.’ 


Now comes the permits. This may have 
been started in Step One with the trip to 
town hall, but now it’s important to take 
another trip back to determine specifically 
what your town requires for pool installa- 
tion. Giannamore says the pool company 
should help the homeowner through this 
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process and provide the necessary documen- 
tation—engineer drawings, licenses, etc. The 
time it takes to get the necessary permits can 
vary project to project. 

A pre-construction meeting will follow 
where the customer can choose colors, ma- 
terials, etc. for their pool. “[Our] next job is 
to hold the hand of the homeowner through 
these selections,’ says Giannamore, who will 
take clients on a tour of swimming pools in 
the area. Nothing compares to showing peo- 
ple live examples of what their pool could 
look like. 

Once plans are nailed down, construction 
can begin. Giannamore warns customers to 
be wary of builders who promise that you 
will be swimming in three weeks. A realistic 
timeline for an inground pool is six to eight 
weeks from excavation to water, he says. Fi- 
berglass pools take a shorter amount of time. 

The construction process has many steps: 
excavation, the dig (for Gunite—or ce- 
ment—pools, the hole must be dug exact), 
pre-plumbing, steel structure and reinforc- 
ing, spraying cement, finishing plumbing 
and heating, tiling, coping (the material 
that edges the pool and covers the top of the 
pool), electrical finishes, fencing and interior 
finishes. 

Builders are typically working on multiple 


pools at once, so all of these steps may not be 
completed in immediate succession. Certain 
steps of the process need to set before mov- 
ing on to the next. “There may be nice days 
when were not working in your yard,’ says 
Giannamore, but that doesn’t mean that the 
builder is wasting time on your project. 


The builder’s job isn't done when the pool 
is filled with water. Giannamore says an im- 
portant step is teaching the homeowner how 
to care for their investment. 

Aqua Pool & Patio Inc. gives an educa- 
tion seminar on the day the pool is filled, and 
then returns once a week for a month to help 
take care of it. After that, technicians are on 
call to answer questions. 

“It's a big deal and people are spending 
a lot of money on an inground swimming 
pool,” says Giannamore. “They deserve the 
attention to know how to take care of it.’ 

Having a pool built can be a fun experi- 
ence. Youre able to customize each choice to 
make it exactly what you want—from shape 
to size and tile color to accessories. The real 
key to having a pool you'll love is taking the 
time to consider all of the options, and work- 
ing with a reputable builder who can ease the 
stress of making those decisions. = 
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for homes with hot water or steam radiator heat! 


Over 10,000 systems installed! 
Little or no remodeling required! 
THE solution for older homes without existing ductwork! 


Sil 


heating & air conditioning 


203.323.9400 


sila-air.com 
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DR. Jy eu Det aRA ADO GRADUATED FROM COLUMBIA UNI- 
VERSITY COLLEGE OF DENTAL N MEDICINE. He sarited his 
ieee at Manhattan VA Hospital, a two-year implant fellowship 
at Brookdale Hospital in Brooklyn, and four years of prosthodontics 
training at Montefiore Hospital. During his hospital training, he 
worked with a team of other dental specialists, otolaryngologists 
and plastic surgeons to develop a comprehensive treatment plan 
for highly challenging cases. He is a past participant of Mission 
of Mercy and Dentistry from the Heart, offering free dentistry to 
people who cannot afford to see a dentist. 
He has always been at the forefront of new technology and pro- 
cedures in restorative dentistry and implants. Through his profes- 
sional affiliations, he learns of potential problems or failures in new 
devices before they become public knowledge. His office is one of 
the few practices with CBCT (Cone Beam Computed Tomography), 
an extremely accurate, low- radiation 3-D imaging system. “It takes 
the guesswork out,’ he says, because “you can see nerves, sinuses Diente Sensei Columbia Universtiy Colsge.of Danita 
and all the important anatomy.’ Dr. DeGrado also offers “All-on-4 Medicine Organizations American Dental Association, 


Dental Implants,’ a breakthrough single visit treatment for American College of Prosthodontists, American Academy 
achieving b eautiful, functional teeth without dentures. of Implant Dentistry, Connecticut State Dental Association 
























































STAMFORD DENTAL GROUP, LLC 
47 Oak St., Stamford e i 883-6078 e sieinforddadcierotncom 


For more information, see page 86 

















On Sale Now! Historic 


Historic Wes 
Huskies 


2013-14: 
MEMORABLE SEASON 


9013-14: ME 


~~ = 
UGonn Men! 


Order Today! This 64-page commemorative magazine chronicles 


* the national championship seasons for both the 
¢ O h men’s and women’s Huskies programs. 
To order call 


1-859-235-9032 


* Plus sales tax, shipping and handling fees. Domestic orders only. Monday-F L iday between Jam -5pm 


Brought to you by New Haven Register, Register Citizen, Middletown Press and Connecticut Magazine. or visit connecticutm ag.co m/Historic-Huskies 





CELEBRATING 250 YEARS OF AMERICAS OLDEST CONTINUOUSLY PUBLISHED NEWSPAPER 








Courant 


ANNIVERSARY 


Witness to History 


The Hartford Courant has been 
reporting U.S. history since be- 
fore there was a U.S. 


BY KATE HARTMAN 


On March 7, 1998, Connecti- 
cut was stunned by a horrific 
workplace slaughter when a dis- 
gruntled employee murdered 
four senior staff before taking his 
own life at the Connecticut Lot- 
tery Headquarters in Newington. 

In response, the staff of the 
Hartford Courant jumped into 
the thick it—just as they have 
done for every major breaking 
news story in the state's history. 
The newsroom was a hive of ac- 
tivity, collecting facts, making 
phone calls and trying to piece 
together what happened for an 
anxious and confused public. 
Many of the reporters knew the 
victims—particularly Lottery 
President Otho Brown and for- 
mer New Britain Mayor Linda A. 
Blogoslawski Mlynarczyk, who 
served as the lottery’s chief finan- 
cial officer—which made cover- 
ing the story particularly difficult. 

“They were somewhat more 
than sources, former Courant 
columnist Susan Campbell, 
who was part of that staff, says 
of the relationships between the 
reporters and the victims. “But 
those people who knew the dead 
were right in there with the rest 
of us making phone calls, driv- 


ing to the Lottery, writing on 
deadline. It was the height of 
professionalism.” 

“That was an example of [the 
management] very soundly de- 
ploying reporters, says staff 
writer Josh Kovner, who was one 
of 13 assigned to cover the story. 
“I did one of the victim stories. 
You go to the street and round 
up as much as you can to try to 
convey the loss.” 

The day after the shooting 
the Hartford Courant published 
13 stories, 13 photographs, two 
diagrams, two chronologies and 
three informational boxes. 

“That story was covered on 
a lot of different levels,’ recalls 
Kovner. “[Someone covering] 
gambling issues in Connecticut 
was right on it...the police and 
breaking news element was cov- 
ered and then there was the depth 
of feature writing, the victim pro- 
files. There were a lot of angles 
and a lot of strong photography: 

For the effort, the Hartford 
Courant received a _ Pulitzer 
Prize in the breaking news cat- 
egory in 1999—the second in 
the newspaper's history. (Staff 
writers Robert S. Capers and 
Eric Lipton won a Pulitzer in the 
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1764: The first issue of what would become the Hartford Courant 


explanatory journalism category 
for their coverage of the flaws 
in the Hubble Space Telescope 
in 1992.) Then publisher Marty 
Petty said at the time that win- 
ning for breaking news was an 
honor because it recognized the 
coordination and cooperation of 
the entire staff. 

Yet another tragic shooting, 
this one in 2012 at Sandy Hook 
Elementary School, again pulled 
the Courant’s staff together to 
produce a round of impressive 
and impactful journalism. They 
hit the ground running with the 
story that would shape not just 
Connecticut's history, but that of 
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The Courant 
Through the 
Years 


The biggest stories and pivotal 
moments in the publication’s 
long history. 


TIMELINE, 37 


History in the 
Headlines 


Memorable stories covered by 
the Courant. 


HEADLINES, 38 
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the entire nation as media outlets 
from around the country touched 
down to cover the aftermath. 

Two reporters, Kovner and 
Alaine Griffin, remained en- 
trenched in the story for a year, 
uncovering layers long after the 
national media had moved on. 
They focused on the relationship 
between shooter Adam Lanza 
and his mother Nancy. They 
produced a series of articles and 
teamed up with PBS Frontline 
for a documentary titled, “Rais- 
ing Adam Lanza.’ 

“Sandy Hook was off the 
charts. It just kept getting 
worse—minute by minute, hour 
by hour,’ recalls Kovner. 

The pair was nominated for a 
Pulitzer in 2013 for their work 
surrounding the shooting in the 
breaking news category; they 
won several Society of Profes- 
sional Journalists awards. 

“We're the storytellers of Con- 
necticut,’ current Editor Andrew 
Julien says in his sunlit office ad- 
jacent to the newspaper's sprawl- 
ing newsroom in the historic of- 
fice at 285 Broad Street. “What's 
kept us going is generation after 
generation coming into the fold 
looking for information—and 
weve provided that.” 

This year the Hartford Courant 
celebrates its 250th anniversary. 
Since Thomas Green founded 
the Connecticut Courant (then a 
weekly publication) on October 
29, 1764, the paper has been con- 
tinuously published. The Hartford 
Courant is literally “older than the 
nation’—as the newspaper's tag- 
line announces; the Declaration 
of Independence was adopted by 
the Continental Congress on July 
4, 1776, 12 years after the paper 
went into production. It has been 
around to document the ups and 
downs of not just Connecticut 
(granted statehood in 1788) but 
the entire country. 

Throughout this anniversary 
year, the paper has been digging 
through the archives to remind 
the public of all the stories its 
staff has had the privilege to cov- 
er. Each month the paper is pub- 
lishing a special section centered 
on a particular topic. In January, 
it was weather, followed by arts 
and popular culture in Febru- 
ary, sports in March, notorious 
crimes and criminals in April, 
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1915: A view of the Hartford Courant building. 


war in May and race and equal- 
ity in June. The remainder of the 
year will see topics including our 
communities, Hartford’s history 
and innovation and invention. 
The Courant has also commit- 
ted to reliving history through 
its “This Day in History” blog. 
There are links to images of the 
actual print stories so everyone 
can see what the paper looked 
like at the time. Stories featured 
so far this year include: the pas- 
sage of the Stamp Act on March 
22, 1765; the introduction of 


the first electric vehicle on May 
13, 1897; author Mark Twain's 
passing on April 21, 1910; the 
Whalers final game in Hartford 
on April 13, 1997; and Connecti- 
cut’s legalization of civil unions 
on April 20, 2005. 

The Courant has covered every 
presidency in US. history from 
the election of George Washing- 
ton in 1789 through the reelec- 
tion of Barack Obama in 2012. 

“I dont know if people know 
how remarkable [250 years] is,’ 
says Richard Hanley, associate 





professor of journalism at Quin- 
nipiac University. “This is an 
18th-century company. At that 
time there was no such thing as 
a mass market, no such thing 
as investigative reporting. This 
started out in an era that was 
closer to ancient Greece than 
contemporary American culture 
and it has survived 250 years 
based on strength of reporting 
and utility value to Connecticut 
and New England residents over 
sO many generations.” 

So what has kept the Courant 
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at the forefront of Connecticut 
journalism for more than two 
centuries when so many other 
papers have folded under the 
changing times and dwindling 
advertising revenues? Joseph 
Nunes, a former staff writer 
who is working on a history of 
the Courant for publication this 
year, believes it can be attributed 
to several factors including an 
emphasis on local news, a loyal 
readership and a newspaper 
monopoly during much of the 
1970s and 1980s. 

The paper survived the Revo- 
lutionary War and other early 
obstacles by the fortune of its lo- 
cation, ideally situated between 
New York City and Boston. The 
British were too busy shutting 
down papers in both of those 
neighboring cities to make a se- 
rious effort to close the Courant. 

“The Courant was providing 
all news for [events like] the Bos- 
ton Massacre, the Battles of Lex- 
ington and Concord,’ says Nunes. 

The paper flourished dur- 
ing this time in what some call 
its “first Golden Age.’ It had the 
largest circulation of any paper 
in the colonies. There were hard- 
ships, between its paper factory 
burning down and the printing 
press being worn to the point 
that some letters were difficult to 
distinguish, and the publication 
did struggle for a stretch. 

It was a fortuitous alignment 
with the Republican Party in 
1867 corresponding with a merg- 
er between the Courant and The 
Hartford Evening Press that would 
guide the Courant’s editorial pol- 
icy and solidify a loyal readership 
for the next century. The paper 
established itself as a mouthpiece 
for conservative values, which 
contributed to the state's nick- 
name, the Land of Steady Habits. 

Prior to its merger with the 
Courant, the Evening Press was a 
serious competitor. The Courant 
delivered its papers in the morn- 
ing while the Evening Press pro- 
vided a later edition. The Hartford 
Times, which operated from 1826 
through 1976, had a parallel tra- 
jectory to the Courant, forming in 
opposition to the paper's conser- 
vative values. The two remained 
close rivals for a century, until 
the Times folded in the 1970s af- 
ter having been purchased by the 


New Haven Register, which had 
hoped to turn its fortunes around. 

After the Times went under, the 
Courant had a monopoly on the 
newspaper industry in Connecti- 
cut, raking in large advertising 
profits that would pave the way 
for the high times of the 1980s. 
Having a series of respected com- 
petitors was crucial to building 
the Courant’s success, says Nunes. 
It's just as important today as ever 
because, as Julien says, “it pushes 
everyone to be better.’ 

The Courant’s editorial policy 
shifted away from being openly 
Republican to a more nonparti- 
san middle ground in 1926 when 
former owner Charles Hopkins 
Clark died and Maurice Sherman 
took over. The editorial page also 
became more liberal at that time. 
The Courant has remained com- 
mitted to bipartisan reporting 
ever since—an important quality 
of its coverage of Connecticut. 

But the true backbone of the 
newspaper's coverage has always 
been its focus on the towns, 
starting as far back as the 1890s 
when Clark began a moderniza- 
tion and expansion initiative that 
included the launch of the state 
desk and a town news system. 

“By 1914, the Courant was 
running three pages a day of town 
news, but because of budget cuts 
during the lean years, that had 
gone down to less than a page a 
day by 1947, says Nunes. 

That town news system was 
strengthened in the late 1940s 
when new publisher J.R. Reitemey- 
er recognized the potential of sub- 
urban sprawl moving out from the 
cities. A bureau system stationed 
reporters around the state to pro- 
vide a hyper-localized brand of 
news that readers came to expect 
from the Courant. It was the begin- 
ning of a 50-year upward trajectory 
for the newspaper—referred to by 
some as its “second Golden Age.’ 

The Courant’s town coverage 
significantly decreased in the 
early 1980s when a new edito- 
rial staff under the Times Mir- 
ror Company, nicknamed “the 
Beach Boys” (because many of 
its management hailed from the 
West Coast), shifted resources to 
state news. The change triggered 
a drop in circulation, which dem- 
onstrated how important town 
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THE COURANT THROUGH THE YEARS 


Unique in U.S. newspaper history in that it has existed longer than 
the nation itself, the Courant has gone through many changes. 


October 29, 1764 


1767 to 1777 


1778-1815 


1837 


1867 


1890 
1890s 


1914 


1926 


1947 


1947 


1964-65 


1976 


1977 


1979 


1980-83 


1983-2000 


1992-1999 


2000 


2007 


2008 
2014 


Timeline compiled with help from Joseph Nunes 


Fourth-generation colonial printer Thomas Green 
founds The Connecticut Courant in Hartford. 


Courant becomes most important voice for patriot 
cause during American Revolution under Ebenezer 
Watson and then his widow, Hannah B. Watson. 


Courant under Hudson & Goodwin becomes Federalist 
paper, adopting conservative Yankee principles that 
would guide its editorial policy for 150 years. 


The Hartford Daily Courant begins; Connecticut 
Courant continues as weekend digest. 


Courant becomes Republican Party organ after 
merger with Hartford Evening Press brings new 
ownership led by Gen. Joseph R. Hawley and 
Charles Dudley Warner. 


Hartford Courant Company incorporated. 


Courant partner Charles Hopkins Clark begins 
modernization and expansion program that includes 
Start of state-desk town news system. 


Courant begins Sunday edition after phasing out 
Connecticut Courant digest (which had grown to 
thrice-weekly publication). 


New editor Maurice S. Sherman ends Courants 
affiliation as Republican Party organ; introduces shift 
toward more liberal Republican editorial policy and 
nonpartisan news coverage. 


Under new publisher John R. Reitemeyer, Courant 
embarks on dramatic 50-year growth trajectory by 
targeting local news in growing suburbs. 


Courant directors approve Voting Trust Agreement 
that paves way for increased employee ownership in 
effort to ensure local ownership. 


Courant overtakes longtime rival Hartford Times in 
circulation for first time in 20th century. 


Hartford Times folds, leaving Courant as monopoly 
newspaper. 


Stock sale puts number of Courant employee share- 
holders over 500, forcing company to file financial 
reports with SEC, resulting in unsolicited corporate 
buyout offers. 


Times Mirror Company purchases Courant for 
$105 million. 


New editor Mark Murphy and fellow “Beach Boys” 
drastically reduce Courants town news coverage, 
triggering “Un-Hartford Courant’ protests and drop 
in circulation. 


Times Mirror names Kansas City publisher Michael 
J. Davies to lead Courant: he rebuilds town news 
system; Courant enjoys record circulation and 
profitability under Davies and his successors as 
publishers, “Kansas City Chiefs” protégés 

Michael J. Waller and Marty Petty. 


Courant wins two Pulitzer Prizes in seven years, 
reaching height of journalistic excellence. 


Tribune Company orchestrates takeover of Times 
Mirror Company, becoming nation’s third largest 
media empire. 


Chicago real estate magnate Sam Zell takes over 
struggling Tribune Co. in $8.2 billion leveraged buyout. 


Tribune Company files for bankruptcy protection. 


Tribune Company plans to split newspapers into a 
separate publishing division. 
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The Titanic Sinks Four Hours After Collision: 
Only 866 of 2,200 on Board Known to Be Saved. 


THESE ARE ABOARD THE CARPATHIA BOUND FOR NEW YORK — THE VIRGINIAN PICKED UP SOME 
BUT TRANSFERRED THEM TO CARPATHIA. 


When the Carpathia Reached the Scene at Daybreak only Small Boats and Wreckage Found 
~-Many Women and Children Saved-—-Untold Wealth Represented Among the Passengers. 
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the 


The Courant has been there to cover many 
of the biggest stories in the nation’s history. 
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MARK TWAIN DIES” ASIN SLUMBER 
WORN OUT BY GRIEF AND BODILY PAI 


Ile Still Lives. 
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POLICE BELIEVE ARCHER HOME FOR AGED A MURDER FACTORY 
MRS. ARCHER - GILLIGAN ACCUSED OF MURDER OF INMATE 
AUTOPSY SHOWS TWO WHO DIED WERE KILLED BY POISON 


U.S. ACCEPTS GERMAN PROMESE; Mrs. Gilligan, Arrested at Her Home Late Yesterday Afternoon, With- 
MO CONDITION TO BE CONSEDERED by State Police-—-Body of Franklin R, Andrews, Whee 

7 of Killing, Disinterred from its Resting Place in Chesh- 
ire Cemetery at Night, Shows Death Was Comsed by Arsenic, Not 
Gasiric Ulcers, as Stated im Death Certilicate---Another Body Also 
Shows Death by Peésan, 


MAY BE 20 WHO HAVE BEEN POISONED 


Old Folks Have Come to the Home From Al Paris of the State---Woman 
Hes Had Two Hushands---Startling Nember of Deaths at Home--Pur- 
chases of Arsenic at Windsor Drug Store-—-Womam Waives Examination 
Bodies Taken Away at Night in Violation of Law 
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1916 Amy Archer-Gilligan arrested for murder, 
suspected of killing at least 20 of her tenants. 
The case partially inspired the play “Arsenic and Old Lace.” 
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May Have Military Value 


Bridgeport Inventor Shows How Ship Jumps Ver- 
tically Into Air. Lands Like Elevator; Useful 
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Land On North Coast Of France 
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General Eisenhower, at 3:32 A. M., Con- 
firms German Midnight Radio Re- 
ports; Center of Gravity’ Believed 
to Be at Caen, 30 Miles Southwest 
of Le Havre; Heavy Fighting in 

















% 
er Case ae Qa) 
wtinh Adiance 


Jackson Bitterly | 
Assails Majority 





Sea tat ices 
lick Hels Rewedy "ltreted disc a Whe aly & ve! om 
Wick Congres: Stowe TSUrANce — jase rag a 7, Progress 


Seen So Mack of Harm This bb O-Dap 


tn Opision Case Trials | aesi tsvesiea tercess 
Le Foe ayy ay te —_ Due In Fall igeden, Teendep ton ‘ AP )—Trere Cormac est 


} pews agencies tnnight Gahed werd Ge the work! thet an S**y © 
“lFastice Pepartent To Allied beevslee of Western France had teron wih Allnt ” 
Press Indictments Up parechele troepe spditing wet of the drew shies corr Oh new 
held Fy Sopreese Cogrt Normandy Meninesla amd mse-barse ferree landing is the ter to 
Meerday Hoeee ares. Thove was ns immadione Aled entation 

= The Germate siso ak Allied warships were ferioen' , 











vn as Seniors tx Ot —— 
Ve wl net et em, le 

































Pan beet? 
init 
i 
beg 























9 are killed, many trapped 
as Bridgeport building falls 


Rescue workers 
hold little hope for 
survivors in debris 
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GUNNEGTIGUT 
GAMBLE 


New proposed reforms in Washington, D.C., may be easing the 
Standards for recognition of Native American tribes, opening the 
possibility for more casinos in Connecticut. But is that a good thing? 





BY ERIK OFGANG 
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THE BATTLE FINALLY SEEMED OVER. About a year 
and a half ago a lawyer for the town of Kent 
wrote to Bruce Adams, Kent's first selectman, 
informing him that the towns fight to prevent 
the Schaghticoke Tribe from receiving federal 
tribal recognition was essentially won. Fed- 
eral recognition for the Schaghticokes would 
have potentially paved the way for the tribe to 
open a casino, possibly in Kent but more likely 
on purchased property elsewhere in western 
Connecticut. It would have also lent weight to 
the tribe's argument that land once part of the 
Schaghticoke reservation but currently occu- 
pied by the prestigious Kent School (a private 
boarding school) and housing the town’s sewer 
treatment plant, as well as several private prop- 
erties, should be returned to the tribe. But with 
the arrival of the attorney's letter, both poten- 
tial issues seemed things of the past. 

“We were of the belief that it was over,’ 
recalls Adams. About a month later he re- 
ceived another letter from the same lawyer, 
informing him that in Washington there was 
movement to reform the tribal-recognition 
process in ways that could drastically alter 
Kent and Connecticut's tribal landscape. 

The draft of the proposed reforms, which was 
publicly released by the U.S. Department of In- 
terior's Bureau of Indian Affairs (BIA) in May, 
calls for a rewriting of the Federal Tribal Rec- 
ognition process. Under the proposed changes, 
tribes would only have to trace ancestry and 
continuity as a community back to 1934. Cur- 
rently, they need to trace ancestry and continu- 
ity back to “first contact” with European settlers, 
which in Connecticut means back to the 1600s. 
In addition, the new proposed rules would 
make tribes with state recognition virtual shoe- 
ins to receive federal recognition. 

If the proposed rule changes are enacted, 
three Connecticut tribes might be in line to re- 
ceive federal recognition: the aforementioned 
Schaghticokes in Kent, The Eastern Pequots in 
North Stonington, and the Golden Hill Pau- 
gussetts in Colchester and Trumbull. 

If these tribes receive recognition, three 
more casinos could legally open in Connecti- 
cut. But with the existing casinos, Foxwoods 
Resort Casino and Mohegan Sun, facing de- 
clining revenue and the prospect of increased 
competition from proposed casinos in New 
York and Massachusetts, economists say open- 
ing more casinos here could be quite a gamble. 


IF YOU BUILD IT, WILL THEY COME? 
“[Gambling] is nowhere near the strength 
at either Foxwoods or Mohegan Sun that it 
was 10 years ago, says Peter M. Gioia, vice 
president and economist for the Connecticut 
Business & Industry Association (CBIA). 
Over the past few years, the handle (the to- 
tal amount bet at slot machines) at Foxwoods 
has declined by more than $800 million per 
year, from nearly $7.3 billion in the 2011-2012 
fiscal year, to $6.5 billion in 2012-2013, to $5.6 
billion in 2013-2014. Mohegan Sun has seen a 


similar decline. In the second quarter of this 
year the company’s overall profits were down 
31.6 percent from the same period last year. 

Gioia says you can see the decreased ca- 
sino business with your own eyes. 

“I remember going to those casinos five or 
ten years ago. You would go in on a Tuesday 
afternoon or a Thursday morning and they 
would be packed,” he says. “You go through 
there right now on a weekday and even 
weeknights before Thursday and there's a lot 
of sections that are shut down” 

The problem for Connecticut's existing 
casinos is twofold, explains Gioia. Neither 
business has fully recovered from the 2008 
recession and now both are facing increased 
competition from gaming facilities in nearby 
states such as Rhode Island and New York, 
with even more likely to come. Plans are un- 
derway for three casinos in Massachusetts— 
though the law allowing these casinos could 
be repealed by a public vote in November; 
Mohegan Sun is actually behind one of the 
projects, a proposed $1.3 billion resort casino 
in East Boston at Suffolk Downs thorough- 
bred track. There are also multiple propos- 
als for casinos in New York, including one 
in Newburgh that could conceivably attract 
New York City and Fairfield County gamers. 

Fred Carstensen, professor of Finance and 
Economics at the University of Connecticut 
and director of the Connecticut Center for 
Economic Analysis, says that “historically 70 
to 80 percent of the betting has come from 
people outside of the state of Connecticut at 
Foxwoods and Mohegan Sun.” 

Thanks to casino development in sur- 
rounding states, the number of out-of-state 
gamers who visit Foxwoods and Mohegan 
Sun will likely decline, regardless of whether 
a new casino is built in the state or not. 

“The question isnt will Mohegan Sun and 
Foxwoods lose some customers to the new casi- 
nos, because they will,” Carstensen says. “The re- 
ally critical question is how much they're going 
to lose. If the Massachusetts casinos do get built 
along with the New York ones, they can easily 
lose 20 to 25 percent of their betting base.” 

Gioia of CBIA says he’s not convinced a 
new Connecticut casino would be a safe bet. 
“I don't know if Id be someone who would 
want to financially back that expansion,’ he 
says. “You have a market that may be becom- 
ing saturated.” 


CAN YOU BUILD IT? 

Even with the increasingly crowded casino 
market, gaming issues are often at the heart 
of the debate about federal tribal recognition 
in Connecticut. 

In the early 2000s, the Eastern Pequot 
Tribal Nation and The Schaghticoke Tribal 
Nation (one of two major factions within the 
Schaghticoke tribe), both received federal rec- 
ognition before political pressure from then 
attorney general Richard Blumenthal and 


other Connecticut politicians led to a reversal 
in 2005. 

Almost a decade later, Connecticut's cur- 
rent attorney general, George Jepsen, says 
the reemergence of this issue is concerning. 

“It's immensely frustrating to have played 
by the rules and fought and won and put this 
issue to bed, only to have all that hard work 
[potentially] undone by a change in the rules, 
a change that when you take ten steps back, 
doesn't make any sense,’ Jepsen says. “It wasn't 
prompted by any change of policy, it’s not like 
new information came to light or Congress 
changed the laws. This is just unilateral action 
by the BIA.” He adds, “We think the existing 
regulations are adequate and fair and oppose 
the dilution of them which would be a conse- 
quence of this proposal.” 

Of particular concern, says Jepsen, are 
the provisions of the proposed rule changes 
that require tribes to trace ancestry and com- 
munity only as far back as 1934, and the 
increased importance placed upon state rec- 
ognition. Connecticut would be affected be- 
cause it is the only state that has reservations 
for tribes who have been previously denied 
federal recognition. 

Jepsen says state and federal recognition 
are two very different things. Connecticut has 
recognized the Indian ancestry of groups and 
designated reservation land for them, but has 
never dealt with its state-recognized tribes as 
sovereign nations, which is required if a tribe 
receives federal recognition. 

“[Under the proposed reforms] the mere 
fact that the state recognizes a tribe for the 
purpose of allowing them to have a reserva- 
tion becomes a proxy for continuous commu- 
nity and political existence back to Colonial 
times,’ Jepsen says. “The criteria by which the 
state has recognized these tribes has a very 
different purpose over the years than the fed- 
eral-recognition process. So this [rule change] 
would have the perverse outcome of allowing 
tribes that could not prove that they existed 
from a political organization standpoint, or 
from a community standpoint, to bootstrap 
themselves into recognition.” 

Adams agrees with Jepsen that by recogniz- 
ing tribes at the state level Connecticut policy 
makers never intended to grant them the status 
of sovereign nations. 

“If you do some research youll find that the 
state reservations in Connecticut were granted 
with relative ease and as sort of a goodwill ges- 
ture to the Native American tribes,’ Adams says. 
“Tt was given so long ago.” 

Jepsens office is currently preparing com- 
ments on the proposed rule change and will 
submit them to the BIA over the summer. 
Efforts to prevent the tribal recognition rule 
change have bipartisan support within Con- 
necticut and strong support from Gov. Dan- 
nel Malloy and U.S. senators Richard Blumen- 
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In late 1967, a mild- 
mannered English teacher 
from Cheshire named John 
White blew the whistle on 
the Vietnam War. 


At the time, 20,000 American sol- 
diers had already been killed in a war 
that he was convinced was built upon 
a verifiable lie. Like many Americans, 
White was distraught over the casu- 
alty figures announced nightly on the 
news by Walter Cronkite and David 
Brinkley. That, however, doesn't fully 
explain why he went public with facts 
that he knew contradicted the official 
story. The truth is he had some inside 
information about how the war began 
and it had eaten at his soul ever since 
he learned about it. 

As a naval officer from 1962 to 
1965, Lt. White had witnessed the 
hostilities in Vietnam in person. 
More to the point, he was on a ship 
in the Gulf of Tonkin in August 1964 
the moment when a “police action” 
in Southeast Asia became a full- 
fledged “war” in Vietnam. [See side- 
bar on Gulf of Tonkin Resolution. ] 

“Actually, it was never declared 
a war in Vietnam,’ corrects White, 
a graduate of both Dartmouth and 
Yale, author of 16 books and stickler 
for precision. “We have not declared 
a war since WWII.’ 

When his four-year commitment 
ended in 1965, White recalls decid- 
ing, “Id been part of the war machine 
and now I wanted to be part of the 
peace machine.’ He joined the Viet- 
nam Veterans Against the War but 
mostly kept a low profile, concentrat- 
ing on teaching and raising a family. 
However, Cronkite and Brinkley kept 
calling off the casualty figures like 
bingo numbers at the VFW hall and 
by late 1967, White had reached his 
tipping point. It arrived via a saber- 
rattling editorial in the New Haven 
Register that rebuked war protesters. 

“T felt I had to do something,’ he 
says. “But what?” 

The “what” —the “whistle” he blew— 
was a letter to the New Haven Register, 
published on Dec. 6, 1967. It wasn't so 
much a letter to the editor as a depth 
charge to the nation, and it exploded 
in New Haven, then in Washington, 
D.C., and around the world. 
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-Rebuking President. 


To The Editor: ‘~~ 
Contrary to your aE edie. 
torial, ‘rebuking the President 
-can help to end the war — 
especially if the rebuke includes 
charges of dishonesty. That is 
what I charge in this letter. 
Specifically, I--maintain~ that: 
‘President Johnson, Secretary 
McNamara.and the Joint Chiefs 
of Staff gave false information 
to Congress in -their. report 
about U.S. destroyers being at- 
tacked in the Gulf of Tonkin, 


In August 1964 I was Serving 
€S.a commissioned naval offi- 
‘cer aboard. “USS Pine Island’? . 
(AV-12) in the Pacific. Pine Is-. 
—land_was_the_first U.S. ship’ to 
—en ter_the-war_zone-in_response_ 
to the “attack” upon. the de- 
Stroyers “Maddox” and “Turner 
Joy.” I recall ‘clearly the con- 
fusing radio messages sent -at 
‘that time by the destroyers, — 
_confusing ‘because the. -destroy- 
ers themselves were not certain_ 
they were being attacked. 
Granted that | some North Viet- 
‘namese. motor ~ torpedo__boats_ 
were in ‘the area and used har-. 
rassing maneuvers, the -ques- ° 
tion is this:* did they’ actually 
fire shells or- torpedoes at U.S. 
matstipe The answer is no, | 


I- learned this by ‘speaking 
Pas the chief sonarman of the 
Maddox who -was-in the-sonar- 

room . during-the “attack.” He 
“told :me that. his’ evaluation of 
the sonarscope picture ' was neg- 
ative, meaning that no_ tor- 
pedoes- were fired. through: the 
water, at the ship or otherwise. 
And-he also said that he consis- 
_tently_ reported this to the com-_ : 
manding officer during ‘the ‘‘‘at-- 
tack.” My naval experience as- 
an -antisubmarine warfare’ offi-, 
cer makes it clear that a chief. 





John White served as a lieutenant in the U.S. Navy for four years, 
where he witnessed the hostilities in Vietnam from aboard the 
USS Pine Island. 


-sonarman’s judgment in, such a 
situation is” more. Teliable « ‘than 
including the commanding offi-; 
cer. No one is in a-better posi- 
tion to know. than-the chief, and 
‘in this’ case his judgment was 
that there was no attack. | 


Yet the Pentagon: reported to 
‘the’ President’ that North Viet- 
nam had ‘attacked’ us, ’and ‘the: 
President - reported it. to . -Con-. 
’ gTess.: Why? Was it simple mis- 
“understanding or’ a_ ‘deliberate’ 
attempt to’ test our iposition ‘in: 
’ Asia?® Whatever’ the ‘reason, ‘in. 
‘a moment of panic, based on® 
false information, the President 
was, given? unprecedented: ‘pow-= 
ers which today enable him to. 
‘conduct’ ‘an undeclared’ war in- 
volving. over half a million. men: 
-and costing billions of “dollars: ' 
That is a pretty high’ price. to. 
_pay for a bad radio “report: 
“Let's hope’ our wars ps aren te 
“attacked: Be ‘Chinese ‘Sampans | 


(ext soe = 3 5 
Sees Sessa cs SOHN WHITE. 
“Cheshire ee fe 


— 
*+e~« 









On November 26, 1967, the New Haven Register printed an editorial titled “Rebuking the President Won’t End the Viet War.” In response, 
John White penned the above letter to the editor, which appeared in the Register on December 6, 1967. White’s description of the event 
and his accusation that the Pentagon falsely informed then President Lyndon B. Johnson that North Vietnamese torpedo boats had fired 
on U.S. warships would reverberate around the world. Visit connecticutmag.com to read the original editorial. 
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In his letter, White maintained that “Presi- 
dent Johnson, Secretary [of Defense] Mc- 
Namara and the Joint Chiefs of Staff gave 
false information to Congress in their report 
about U.S. destroyers being attacked in the 
Gulf of Tonkin [in August 1964]. 

You did not call the Commander in Chief 
a liar in 1967. You most certainly did not do 
so as a former Navy officer. More practically, 
you did not do so as a teacher with every- 
thing to lose. But White went further. 

“In August 1964,’ his letter continued, 
“I was serving as a commissioned naval of- 
ficer aboard USS Pine Island (AV-12) in the 
Pacific. Pine Island was the first U.S. ship to 
enter the war zone in response to the ‘attack’ 
upon the destroyers Maddox and Turner Joy. 
I recall clearly the confusing radio messages 
sent at that time by the destroyers—con- 
fusing because the destroyers themselves 
were not certain they were being attacked. 
Granted that some North Vietnamese motor 
torpedo boats were in the area and used ha- 
rassing maneuvers, the question is this: Did 
they actually fire shells or torpedoes at US. 
warships? The answer is no.” 

The kicker to the letter, though—the piece 
that stuck in the craws of the super patriots and 
armchair warriors—was that White claimed to 
have spoken to the sonar man on the Maddox 
not long after the events in the Gulf of Tonkin 
and that the man “told me that his evaluation 
of the sonar scope picture was negative, mean- 
ing that no torpedoes were fired through the 
water, at the ship or otherwise,’ White says. 
“He also said that he consistently reported 
this to the commanding officer during the ‘at- 
tack: My naval experience as an antisubmarine 
warfare officer makes it clear that a chief sonar 
man’s judgment in such a situation is more 
reliable than that of anyone else on the ship, 
including the commanding officer” 

Indeed, it was on such a slim pretext that 
Congress passed the Gulf of Tonkin Resolu- 
tion on Aug. 7. With this document, Pres. 
Johnson now had carte blanche to wage war. 


Though fifty years have passed 
since the events in the Gulf of 


Tonkin—now generally regarded as the 
start of the Vietnam War—John White still 
gets emotional in their recounting. The 
memories are fresh. 

Without much prompting, White, who 
still lives in Cheshire where he and Barba- 
ra, his wife of 52 years, raised four children 
and have five grandchildren, recalls how in 
August 1964 he and his shipmates aboard 
the USS Pine Island, a seaplane tender, were 
rushed from their home base in Japan to the 
Da Nang Naval Base in South Vietnam to re- 
spond to an alleged aggressive action by en- 
emy patrol boats off North Vietnam. White 
himself had been thrust into action, having 


just arrived in Japan the week before to take 
on the duty as nuclear officer aboard the Pine 
Island. In Japan, he had all of one day’s train- 
ing and an hour's briefing with his predeces- 
sor at this highly sensitive post. Prior to that, 
hed been based in Newport, R.I., and on ma- 
neuvers in the Atlantic and Caribbean. 

“I was reasonably well informed, but I 
don't remember hearing much about Viet- 
nam before then,’ he recalls. 

It was in the previous week, on Aug. 2, an 
actual, verifiable and undisputed attack by 
North Vietnamese patrol boats had occurred 
in the Gulf of Tonkin. Torpedoes were fired 
at the destroyer USS Maddox, which returned 
fire, damaging three patrol boats and killing 
four enemy sailors. Another destroyer, USS 
Turner Joy, was quickly dispatched to the area. 

“From the North Vietnamese point of 
view, we were well inside their territorial 
waters, which international limits set at 12 
miles,” says White. “The North Vietnamese 
took action to get the ships away from the 
coast. They admitted it at the time.’ 

On the night of Aug. 4, however, while 
White was en route to his assignment, the al- 
leged exchange that led to the Gulf of Tonkin 
Resolution took place. 

Contrary to the assertions by peace activ- 
ists, the destroyers were not placed there as a 
deliberate attempt to jumpstart a war. Rather, 
they were part of a wider operation known by 
the code name Desoto that had been ongoing 
since December 1962. U.S. destroyers outfitted 
with intelligence equipment intercepted mes- 
sages from the North Vietnamese Army and 
relayed them to the South Vietnamese Army. 

“Their motive was to capture the electronic 
signature of the enemy, says White. “Tt was 
more of an intelligence-gathering mission 
than an overtly military one. But it was covert.’ 

It was during the time that the Pine Island 
was traveling at “due speed” to Da Nang that 
White examined the intelligence the destroy- 
ers had gathered, later cited in his 1967 let- 
ter to the editor. He recalls that it was “while 
reading a sheaf of classified radio messages, 
I noticed some from the commodores of the 
two destroyers that said ‘we are maneuver- 
ing to avoid torpedoes. These went on for an 
hour-and-a-half, and then there was a strange 
reversal of messages ‘looks like sonar was mal- 
functioning, looks like many if not all reports 
of torpedoes are false. Which was a total re- 
versal of the picture we were led to believe.” 

Though he had his doubts at the time, 
White focused on his job. 

“In wartime, there is little time to be 
philosophical,” says White. “T filed it away, 
thought it didn’t make sense, but I was a 
young gung-ho naval officer on the way to 
a war. We steamed into Da Nang waters in 
full battle gear, gun mounts loaded. We had 
the mindset to go to war. I was mindful of 
getting killed and never seeing my kids again 
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(above) Photo taken from USS Maddox during 
the August 2 confrontation, showing three 
North Vietnamese motor torpedo boats. (right) 
A North Vietnamese torpedo boat engages the 
destroyer USS Maddox during the first part of 
the Gulf of Tonkin Incident. 


The Gulf of Tonkin Resolution 


The Gulf of Tonkin Resolution, passed by Congress on Aug. 7, 1964, was the 
pretext and the legal cover needed by Pres. Lyndon Johnson for the Vietnam War. 
Prior to that, the U.S. presence was in an “advisory” capacity, invited there by the 
South Vietnamese government to halt incursions by the Communist government 
of North Vietnam. The alleged Aug. 4 attack on U.S. Navy destroyers USS Maddox 
and USS Turner Joy by North Vietnamese motor torpedo boats, was cited by Pres. 
Johnson in a speech to the American people on Aug. 6, and Congress voted near 
Unanimously on the resolution the next day (which passed 416-0 in the House, 
88-2 In the Senate). Citing this alleged attack by the North Vietnamese, the resolu- 
tion “approves and supports the determination of the President, as Commander In 
Chief, to take all necessary measures to repel any armed attack against the forces 
of the U.S. and to prevent further aggression.” 

There had been U.S. casualties before August 1964. According to the National 
Archives, 416 American soldiers had been killed through December 1964. However, 
the overwhelming number of soldiers killed and wounded—in mind and body—oc- 
curred after that date, not to mention the hundreds of thousands, if not millions, of 
civilians killed or maimed by U.S. 
bombs, napalm and_ defoliants. 
By the time John White wrote his 
letter to the New Haven Register, 
more than 20,000 American sol- — fi 
diers had been killed. Had the war © Pawn wooo, 
stopped then, nearly 38,000 lives ms 
could have been spared, in addi- / 
tion to the hundreds of thousands 
of wounded, permanently disabled 
or mentally damaged. 


Photo # NH 96348 Track of USS Mackdox, 31 July -2 Aue 1964 





Gulf of 
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(right) Chart showing the US Navy's interpretation \, 
of the events of the first part of the Gulf of Tonkin 
incident. \ Nee 
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1a soldier’s soul | 


but I also felt we were doing this for America, 
defending freedom and democracy. What is 
that Latin phrase that means ‘It is sweet and 
fitting to die for your country? [Editor's 
note: “Dulce et decorum est pro patria mori, 
from Horace'’s Odes.]| That’s how I felt.” 

The situation on the night in question (Aug. 
4) was even more chaotic than White sus- 
pected. According to Joseph Gouldens book 
Truth is the First Casualty: The Gulf of Tonkin 
Affair—Illusion and Reality neither U.S. de- 
stroyer was under enemy attack. The biggest 
threat, in fact, came from each other. Goulden 
quotes the gun director on the Maddox, who 
had been ordered to lock his six five-inch guns 
on “the firmest target we've had all night” and 
to “fire before we lose contact?’ 

Disobeying a direct command from the 
bridge, the gun director held his fire, saying, 
“I'm not opening fire until I know where the 
Turner Joy is. This was fortunate, because 
the “firm target” was the Turner Joy, running 
without lights at point-blank range. Had he 
followed the order, hundreds of U.S. lives 
would have been lost to friendly fire. 

Still shaken by the episode five years later, 
the gun director told Goulden, “I could have 
been shot for not squeezing the trigger’ 

It's a feeling with which White soon be- 
came familiar. 


After the Pine Island returned 
to San Diego, and then to Long 


Beach, Lt. White struck up a conversation 
one day with Chief Joseph Schaperjahn, the 
sonar man on the Turner Joy, though White 
mistakenly identified him in his 1967 letter 
as having been on the Maddox. This confu- 
sion, not cleared up until 1987, was used to 
cast doubt on what White had written in his 
letter, a mistake government officials went to 
great pains to keep him from correcting. 

“IT only came to doubt what I'd done when 
I could not find the sonar man I mentioned 
in my letter to the New Haven Register,’ 
White says today, still vexed by his mistake. 
“I had the ships wrong. My veracity and my 
sanity were questioned . . . and, of course, so 
was my patriotism. I even began questioning 
my own sanity. I began to wonder aloud “Did 
this happen or was I hallucinating?’ I wanted 
the truth to come out completely” 

The reaction to White's letter in the Reg- 
ister was swift and substantial. His students 
strongly supported him for challenging the 
official story of the war. But he unleashed far 
more condemnation. 

“One guy was so furious, I could practi- 
cally see smoke coming out of his ears,” says 
White, wincing at the memory. “He told me 
never to come to his house again and if I did, 
he would kill me. That's how his patriotism 
showed itself. The Board of Education was 
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not happy with me, not happy with the pub- 
licity [d drawn to the high school? 

White's wife, Barbara, was “supportive but 
not a cheerleader.” 

He found himself fearing that he might be 
charged with treason. 

“My intention for going public was to help 
end the war,’ he notes. “It was a matter of con- 
science, but it was a lonely feeling, like being 
out on a limb that was increasingly shaky and 
there was no one below to catch me.” 

After I.F. Stone reprinted White's letter in 
his influential Weekly, CBS News reporter 
Marvin Kalb came knocking, as did TV news 
crews from the Netherlands and Japan. A 
documentarian interviewed White for a film 
about the war [In the Year of the Pig]. Eventu- 
ally a copy of White's letter came to the atten- 
tion of William Fulbright, the powerful chair 
of the Senate Foreign Relations Committee, 
who was preparing hearings on the Tonkin 
resolution. 

The Senator asked White if hed come to 
Washington to discuss the matter. 

“He had not convened hearings yet, and 
was just gathering information,’ says White. 
“Fulbright wanted it kept quiet. Unfortunate- 
ly, I told a friend from the Pine Island why I 
was coming to visit. He lived in a group house 
in D.C. and one of his housemates worked at 
the Washington Post. So, of course, when I ar- 
rived at the airport, I was greeted by a front- 
page story in the Post. It was embarrassing, to 
put it mildly, and I apologized to Fulbright? 

The media frenzy and derision—what he 
now calls “trial by press’—did not deter White. 

“I said what I felt I had to say,’ he says, 
with a sigh. “And for three months I was in- 
undated with the media. But I felt I had to 
follow through. I told myself, “You stuck your 
neck out, John, you have an obligation’ Thus, 
I talked to all the media and pretty much just 
repeated my story, not adding anything new 
to the record. After a while it was all such a 
hassle—I was a new father—I just wanted 
them to leave me alone.” 

The backlash lasted for some time. The fol- 
lowing spring, White was speaking at an anti- 
war event at Yale Law School when someone 
tossed a billiard ball through a stained-glass 
window behind where he stood. The glass shat- 
tered everywhere, as if hit by a hand grenade. 
The perpetrator was never apprehended. 


Over the past 50 years, White has 


often reflected on these events. In 
1987, with the help of Adm. John Stockdale, 
he located Chief Schaperjahn and called the 
former sonar man who confirmed the con- 
versation and reiterated his observations on 
the Gulf of Tonkin. 

Unwavering in his love of country, White 
has worked tirelessly on veteran affairs, is 


part of a Veterans Roundtable that has met 
for the past 20 years and takes part, in uni- 
form, in Memorial Day parades and other 
special events in Cheshire. He devotes his 
energies, he says, to “communicating infor- 
mation for transformation.” 

While writing about his Vietnam experi- 
ences last summer, White had an epiphany 
about “a previously unrecognized aspect” of 
post-traumatic stress disorder. In his work 
with Vietnam veterans, in particular, he fre- 
quently come across the condition. 

“I talk a lot with Vietnam vets and the 
opinions about the war vary. Some still feel 
it was worth it, others say it was bullshit,” 
says White. “I met an Army first lieutenant 
recently and we got to talking and he told 
me about his Vietnam experiences. When he 
was through, I asked him if it had been worth 
it. He concluded it was a total waste.” 

White refers to such a grim acceptance as 
“soldier's soul.” 

“Soldier's soul is caused by the realization 
that the war in which the soldier fought was 
not a justified war, not a necessary war, not a 
matter of national security, not a good war,’ 
White writes in The Gulf of Tonkin Events— 
Fifty Years Later. “Tt results from the recogni- 
tion that the soldier’s government lied to the 
public about it, deceiving it into supporting 
offensive warfare .... In short, the war in- 
volves a hidden but profound violation—a 
defilement—of the soldier’s conscience, in- 
tegrity, honor, ideals, trust and patriotic sen- 
sibilities. The war was an invisible assault on 
the soldier's very soul.” 

White now believes he was afflicted with 
soldier’s soul upon his return from Vietnam. 
“I bought the administration’s line at the 
time, that we were defending democracy and 
stopping Red China,” he says, “but then after 
disentangling myself from the propaganda I 
learned that the Gulf of Tonkin Resolution 
had been drafted by LBJ’s own staff many 
weeks in advance—just another piece of the 
puzzle that indicates going to war had been 
in the planning stages for a long time.’ 

In his account, White concludes that stuff 
like this gnaws at a soldier who has returned 
from a war, that it leaves “a nagging sense of 
having been corrupted—spiritually defiled—by 
a war machine . . . Living with oneself under 
such toxic conditions amounts to death-in-life? 

Would he write that letter today if he had 
to do it all over again? 

After a long pause, White says, “Yes, I 
would, even if I didn't know the turnout was 
as it has been. I have no regrets. Id do it be- 
cause I feel blessed to be an American, to un- 
derstand from the founders’ perspective that 
we play an important role in the world, as an 
example not as a war machine.” = 


YONG CHOI/THINKSTOCK 





Which Connecticut dentists do other dentists recommend ? 


TOP 
DENTISTS 
2014 


Here are the results of our exclusive poll, 
featuring 360 dentists in seven specialties. 











Our exclusive list of Connecticut's top practitioners, as 
determined by surveying their colleagues across the state. 
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For 2014, we sent questionnaires to every dentist licensed in Connecticut—more than 
2,800 — asking them to recommend a dentist to whom they would send a loved one for care in seven 
categories. We received 470 completed questionnaires (nearly 17 percent), a very good return rate for 
a survey like this. Thus, every dentist listed has been recommended by a significant number of his or 
her peers; indeed, the only way to make the list is through these peer recommendations. We like to 
say that every dentist who makes the list is a good one, or at least a recommended one, but not every 
good dentist makes the list. You should use it as a reference, not the final word, as you search for 
someone to help you with your dental needs. You must ultimately do your own due diligence in order 


to decide which dentist is right for you or your loved ones. 


seneral dentistry 


BRUCE M. ABEL 
928 Farmington Ave., West Hartford, (860) 233-7514 


ROBERT ALEDORT 

36 Padanaram Rd., Danbury, (203) 748-5717 
GERALD D. ALEXANDER 

129 York St., New Haven, (203) 782-0677 
MATTHEW D. AMARO 

17 Lafayette St., Norwich, (860) 886-2497 
JEFFREY A. BABUSHKIN 

888 White Plains Rd., Trumbull, (203) 268-5881 
STEVEN M. BALLOCH 

300 Hebron Ave., Glastonbury, (860) 659-8660 
JANETTE A. BLACK 

888 White Plains Rd., Trumbull, (203) 268-5881 
VENU M. CHIMMIRI 

71 Hazard Ave., Enfield, (860) 749-2225 
KELLY L. CLAUSS 

55 Peck Rd., Torrington, (860) 482-8588 
ALEJANDRA CONSTANTINO 

1081 Hope St., Stamford, (203) 609-0186 
CHARLES A. CRAPE 

435 New Haven Ave., Milford, (203) 877-4511 
DEBRA K. DAREN 

131 Boston Post Rd., East Lyme, (860) 739-3425 
AMIT V. DESAI 

1122 Highland Ave., Cheshire, (203) 272-7271 
EVELINA DRAGNEVA 

1500 Summer St., Stamford, (203) 324-6171 
BRIAN S. DUCHAN 

22 \mperial Ave., Westport, (203) 227-3709 
LARRY ERWICH 

420 S. Main St., Cheshire, (203) 272-7044 
ELIOT S. ESSENFELD 

53 Old Kings Hwy. N., Darien, (203) 655-8887 
EDWARD R. FOURNIER JR. 

405 N. Main St., Bristol, (860) 584-0171 
ALAN P. FRIEDLER 

419 Whalley Ave., New Haven, (203) 787-0520 
ROBERT T. GOLIA 

2319 Whitney Ave., Hamden, (203) 248-7400 
ROBERT M. GRILLO 

498 Buckland Rd., South Windsor, (860) 648-2848 
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JOHN HAMBROOK 

256 Main St., Manchester, (860) 643-6528 
DAVID K. HERGOTT 

166 S. Broad St., Meriden, (203) 235-3738 
JOHN M. “JACK” JOHNSON 

643 Route 184, Groton, (860) 445-8569 
SCOTT KEILTY 

20 S. Anguilla Rd., Pawcatuck, (860) 599-2505 
STUART LAZAROFF 

17 Broadway, North Haven, (203) 239-7645 
SUSAN K. LEVINE 

52 Beach Rd., Fairfield, (203) 259-7073 
GEORGE M. MANTIKAS 

42 E. High St., East Hampton, (860) 267-6666 
ANDREW M. MARCUS 

1825 Barnum Ave., Stratford, (203) 375-6090 
LUCIANO D. MARINI 

26 Lakeside Blvd. E., Waterbury, (203) 575-9097 
SCOTT J. MERKELSON 

34 Jerome Ave., Bloomfield, (860) 242-0590 
ANDREW L. MOGELOF 

2499 Main St., Stratford, (203) 378-5588 
NATHAN MUMFORD 

291 Farmington Ave., Farmington, (860) 677-8666 
PETER B. NELSON 

717 Newfield St., Middletown, (860) 347-1227 
JEFFREY M. PIVOR 

495 Connecticut Ave., Norwalk, (203) 838-3321 
DAVID M. PRIMO 

170 Flanders Rd., Niantic, (860) 739-9862 
MITCHELL |. QUINTNER 

55 Old Gate La., Milford, (203) 878-6699 
ALEX QUINTNER 

55 Old Gate La., Milford, (203) 878-6699 
ERNEST D. REAMER 

62 Main St., Centerbrook, (860) 767-0639 
JAMES E. ROBSON 

273 Boston Post Rd., East Lyme, (860) 739-3881 
TODD B. RUBIN 

469 Buckland Rd., South Windsor, (860) 644-2136 
WALTER F. RUSSO 

85 Prospect St., Milford, (203) 878-1445 
MARK S. SAMUELS 

88 Ryders La., Stratford, (203) 296-3767 


DONNA J. SANFILIPPO 

643 Route 184, Groton, (860) 445-8569 
GREGORY SCHMITT 

2068 Bridgeport Ave., Milford, (203) 874-3003 
JEROME M. SIMON 

1500 Summer St., Stamford, (203) 324-6171 
RICHARD N. SMITH 

415 Middlebury Rd., Middlebury, (203) 758-2116 
CARL J. SPADOLA 

415 Highland Ave., Cheshire, (203) 272-9694 
DAVID R. STEBBINS 

148 East Ave., Norwalk, (203) 866-0415 
MICHAEL B. STEIN 

1081 Hope St., Stamford, (203) 329-8444 
BRUCE J. TANDY 

281 Hartford Tpke., Vernon, (860) 875-2881 
DANIEL W. TRACY III 

100 Fanning Ave., Norwich, (860) 892-4996 
AMY L. VINCENT 

415 Highland Ave., Cheshire, (203) 272-9694 
ERIC WHIDDEN 

1679 Boston Tpke., Coventry, (860) 742-7065 
DAVID J. WOHL 

111 Beach Rd., Fairfield, (203) 255-4001 
DAVID A. ZADIK 

18 Field Point Rd., Greenwich, (203) 869-3984 
PHILLIP S. ZELMANOW 

319 Flanders Rd., East Lyme, (860) 739-6915 


@ endodontics 


MOIN AHMED 

429 New Haven Ave., Milford, (203) 877-2707 
JASON D. ALLIGER 

276 Highland Ave., Waterbury, (203) 757-1287 
AMY D. AMARO 

5 Church La., East Lyme, (860) 889-1660 
BRIAN AMOROSO 

259 Stillson Rd., Fairfield, (203) 333-3636 
ROBERT A. BALLA 

928 Farmington Ave., West Hartford, (860) 233-2322 
ALBERT BONANNO 

1500 Summer St., Stamford, (203) 324-6171 
DAVID H. BURKARD 

20 W. Avon Rd., Avon, (860) 673-3249 

EMA M. CABRAL-BURKE 

One Torrington Office Plaza, Torrington, (860) 482-6444 
JOHN C. CALHOUN 

195 Montowese St., Branford, (203) 483-7862 
CHRISTOPHER CARRINGTON 

436 Farmington Ave., Hartford, (860) 233-7777 
BRUCE Y. CHA 

60 Washington Ave., Hamden, (203) 281-6574 
JOEL B. CHASEN 

95 Armory Rd., Stratford, (203) 377-1331 
EVAN CHRISTENSEN 

61 Sherman St., Fairfield, (203) 255-3636 
NATHAN T. DECKER 

360 Federal Rd., Brookfield, (203) 775-3344 


JOSHUA L. DEMBSKY 

546 S. Broad St., Meriden, (203) 237-7449 
MARK B. DESROSIERS 

300 Hebron Ave., Glastonbury, (860) 659-2647 
HARRY M. EUDOWE 

1291 Boston Post Rd., Madison, (203) 245-0409 
ELIZABETH A. FILBERT 

1389 W. Main St., Waterbury, (203) 757-1287 
DAVID T. FONG 

1081 Hope St., Stamford, (203) 329-8444 

JOHN F. GELL 

375 Bridgeport Ave., Shelton, (203) 929-2121 
ANDREA GENTILE-FIORI 

95 Armory Rd., Stratford, (203) 377-1331 
ANJANETTE W. GJERTSEN 

10 Berkeley St., Norwalk, (203) 899-1636 
THOMAS M. GOEBEL 

491 Gold Star Hwy., Groton, (860) 446-2357 
EDMUND G. HOHMANN 

850 N. Main St. Ext., Wallingford, (203) 284-9945 
DAVID HONIG 

111 East Ave., Norwalk, (203) 853-6777 

GERALD HYMAN 

AO E. Putnam Ave., Cos Cob, (203) 695-7686 
MILOS R. JANICEK 

70 Howard St., New London, (860) 447-2572 
SETH L. KABAKOFF 

928 Farmington Ave., West Hartford, (860) 233-2322 
YIMING KING 

123 York St., New Haven, (203) 624-5181 
CHESTER E. KOWALSKI 

6 Park PI., New Britain, (860) 225-5555 
KENNETH F. KOWALSKI 

6 Park PI., New Britain, (860) 225-5555 
CHRISTOPHER A. LENTO 

10 Oneco St., Norwich, (860) 889-1660 

MARIUS A. MARINESCU 

1291 Boston Post Rd., Madison, (203) 245-0409 
PHILIP R. MASCIA 

2 Old New Milford Rd., Brookfield, (203) 775-3344 
MARK MELNICK 

300 Hebron Ave., Glastonbury, (860) 659-2647 
RICARDO D. MORANT 

1358 Boston Post Rd., Old Saybrook, (860) 388-3522 
DENNIS L. PIPHER 

120 East Ave., Norwalk, (203) 853-0880 
STEPHEN R. QUATROCELLI 

360 Tolland Tpke., Manchester, (860) 646-4811 
ALLEN J. ROSENTHAL 

AA Strawberry Hill Ave., Stamford, (203) 324-9239 
JOHN M. RUSSO 

535 Saybrook Rd., Middletown, (860) 347-7497 
DANNA R. SAIDON 

231 Farmington Ave., Farmington, (860) 284-1032 
JACOB SAIDON 

231 Farmington Ave., Farmington, (860) 284-1032 
ASHKAN SAMADZADEH 

836 Farmington Ave., West Hartford, (860) 232-0033 
THOMAS J. TUREK 

276 Highland Ave., Waterbury, (203) 757-1287 
IRENE WONG 

999 Summer St., Stamford, (203) 325-3636 


JEFFREY I. ZELL 
290 N. Main St., Bristol, (860) 583-8379 


JOSEPH A. ZERELLA 
1275 Post Rd., Fairfield, (203) 259-3399 


Q) oral Surgery 


JAMES D. AFFENITO 

391 Main St., Bristol, (860) 589-1055 

ABED ALKHATIB 

1305 Post Rd., Fairfield, (203) 259-2665 
RICCARDO J. AMBROGIO 

899 Silas Deane Hwy., Wethersfield, (860) 257-6994 
RYAZ ANSARI 

483 Middle Tpke. W., Manchester, (860) 649-2272 
ROBERT A. ASLANIAN 

A9 Lake Ave., Greenwich, (203) 661-4231 
ROGER S. BADWAL 

107 Newtown Rd., Danbury, (203) 797-0012 
MICHELLE S. BERGEN 

A9 Lake Ave., Greenwich, (203) 661-4231 
STEVEN L. BERKE 

130 New London Tpke., Norwich, (860) 886-0651 
JEFFREY S. BERKLEY 

323 Main St., West Haven, (203) 937-7181 
TODD E. BLOOM 

1305 Post Rd., Fairfield, (203) 259-2227 

PAUL A. BOCCIARELLI 

506 Cromwell Ave., Rocky Hill, (860) 529-8582 
STEVEN M. BRODY 

23 Maple Ave., Greenwich, (203) 661-5858 
ANTHONY J. CAMILLO 

107 Newtown Rd., Danbury, (203) 797-0012 
PAUL M. CIUCI 

1 Golden Hill St., Milford, (203) 874-1664 
PHILIP J. CONFORTI 

2560 Dixwell Ave., Hamden, (203) 281-3737 
ROOLS L. DESSIEUX 

1500 Summer St., Stamford, (203) 324-6171 
NAUSHAD R. EDIBAM 

148 East Ave., Norwalk, (860) 866-0061 

KIRK F. ENGEL 

314 Flanders Rd., East Lyme, (860) 739-3133 
ELIE M. FERNEINI 

1389 W. Main St., Waterbury, (203) 573-1427 
JUDD B. FINK 

1005 Farmington Ave., West Hartford, (860) 231-1030 
MARK C. FLETCHER 

34 Dale Rd., Avon, (860) 674-8079 
SALVATORE J. FLORIO 

115 Technology Dr., Trumbull, (203) 261-7800 
RAYMOND J. GAMBARDELLA 

2560 Dixwell Ave., Hamden, (203) 281-3737 
JONATHAN F. GOLDMAN 

701 Cottage Grove Rd., Bloomfield, (860) 242-6142 
JOHN J. HILLGEN IV 

1389 W. Main St., Waterbury, (203) 573-1427 
JOSEPH R. HOWARD 

15 Executive Center Dr., New Milford, (860) 355-4146 
MICHAEL P. JOHNSON 

2560 Dixwell Ave., Hamden, (203) 281-3737 


TOP DENTISTS 2014 


ANDREW J. KRESSLEY 
1480 Boston Post Rd., Old Saybrook, (860) 388-5745 


MARSHALL D. KURTZ 
89 North St., Danbury, (203) 790-0183 


CHRISTOPHER J. LANE 
1081 Hope St., Stamford, (203) 329-8444 


STUART E. LIEBLICH 

34 Dale Rd., Avon, (860) 674-8079 

ROGER A. LOWLICHT 

185 Maple Ave., North Haven, (203) 234-8888 


RICHARD J. MARTIN 
159 Sachem St., Norwich, (860) 885-0444 


BARRY R. MCGUIRE 
1080 Day Hill Rd., Windsor, (860) 285-0889 


KEVIN S. MCLAUGHLIN 
148 East Ave., Norwalk, (203) 866-0061 


LEE W. MCNEISH 
121 Wakelee Ave., Ansonia, (203) 734-2626 


RONALD R. MONTANO 
419 Whalley Ave., New Haven, (203) 787-7181 


PHILIP F. PACELLI 
166 Cherry St., New Canaan, (203) 972-1581 


ROBERT J. PARKER 
87 State St., Guilford, (860) 453-4381 


KENNETH M. PATRICIAN 
583 Saybrook Rd., Middletown, (860) 346-6060 


PAUL C. PERACCHIO 
945 Main St., Manchester, (860) 647-9926 


STEVEN REINER 
131 New London Tpke., Glastonbury, (860) 659-2623 


ALAN R. RISSOLO 
10 Mott Ave., Norwalk, (203) 853-0500 


JOEL L. ROSENLICHT 
483 Middle Tpke. W., Manchester, (860) 649-2272 


MICHAEL J. SAFIAN 
2 Trap Falls Rd., Shelton, (203) 925-8700 


ROSS J. SANFILIPPO 

A Shaw’s Cove, New London, (860) 443-3619 
DANIEL R. SAUNDERS 

945 Main St., Manchester, (860) 647-9926 


JAMES P. SCIALABBA 
87 State St., Guilford, (203) 453-4381 


LEONARD W. SKOPE 
136 Sherman Ave., New Haven, (203) 865-0807 


CRAIG A. STASULIS 
291 Farmington Ave., Farmington, (860) 678-7528 


IAN C. TINGEY 

663 E. Main St., Torrington, (860) 496-6036 
HOWARD B. TWERSKY 

1305 Post Rd., Fairfield, (203) 259-2665 


FEDELE N. VOLPE 
1 Golden Hill St., Milford, (203) 874-1664 


KENNETH WACHS 
36 Padanaram Rd., Danbury, (203) 748-5717 


JOSEPH F. WALLACE 
23 Maple Ave., Greenwich, (203) 661-5858 


BRETT A. WEYMAN 
663 E. Main St., Torrington, (860) 496-6036 


ARTHUR E. WILK JR. 
34 W. Main St., Clinton, (860) 669-3219 


THOMAS B. WILSON 
23 Maple Ave., Greenwich, (203) 661-4231 
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and orthodontics 


BORIS ARBITMAN 
4131 Main St., Bridgeport, (203) 372-1220 


JOSHUA E. BAUM 
23 Church Hill Rd., Newtown, (203) 426-5900 


FIGEN A. BAYDUR 
1817 Black Rock Tpke., Fairfield, (203) 333-0500 


DEBI BERGER 
4702 Main St., Bridgeport, (203) 371-8282 


JEFFREY D. BERT 
561 Saybrook Rd., Middletown, (860) 347-8004 


ORESTA BILOUS 
o2 Beach Rd., Fairfield, (203) 255-2677 


RONALD BUCARI 
3 Northwestern Dr., Bloomfield, (860) 243-8989 


KATHLEEN M. BURR 
22 Morgan Farms Dr., South Windsor, (860) 644-7340 


CASS D. BURRELL 
1476 Post Rd., Fairfield, (203) 255-6851 


JEFFREY BURZIN 
25 Durham Rd., Madison, (203) 245-2600 


PETER H. CAIN 
5 Durham Rd., Guilford, (203) 453-5955 


PHILIP A. CAPORUSSO 
1 Golden Hill St., Milford, (203) 874-5400 


KENNETH S. CARLOUGH 
105 Main St., Old Saybrook, (860) 388-1182 


JOHN J. CONROY 
465 Silas Deane Hwy., Wethersfield, (860) 529-7200 


DAVID H. COWIN 
92 North St., Danbury, (203) 792-7722 


ADAM S. DANIELS 
219 Talcottville Rd., Vernon, (860) 872-8361 


DONALD C. DEMAS 
51 Depot St., Watertown, (860) 631-5360 


TIMOTHY F. DENISON 
98 Spencer Plain Rd., Old Saybrook, (860) 399-9787 


PHILIP J. DEPASQUALE 
20 W. Avon Rd., Avon, (860) 673-6105 


DONALD J. DREW 
345 N. Main St., West Hartford, (860) 236-6888 


AUSTIN W. FEENEY 
A5 Pine St., New Canaan, (203) 966-3042 


PETER FEIBUSH 
1500 Summer St., Stamford, (203) 324-6171 


MARK FEINBERG 
3272 Main St., Stratford, (203) 377-6335 


JONATHAN A. FELDMAN 
350 S. Main St., Cheshire, (203) 272-0900 


DAVID G. FELDMAN 
390 S. Main St., Cheshire, (203) 272-0900 


STEVEN A. FISCHMAN 
9 Dale St., Avon, (860) 236-8676 


MICHAEL L. FRIEDMAN 
650 Chase Pkwy., Waterbury, (203) 573-8034 


KATHERINE FRIEDMAN 
895 E. Main St., Torrington, (860) 626-8800 


ROBERT J. GANGE 
62 Bloomfield Ave., Windsor, (860) 688-6030 


ROBERT B. GOLDMAN 
1200 High Ridge Rd., Stamford, (203) 329-2712 
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EROL GUND 

19 Padanaram Rd., Danbury, (203) 748-8055 
GREGORY A. HACK 

196 Waterford Pkwy. S., Waterford, (860) 443-1827 
STEVEN A. HERSHCOPF 

43 Mill St., Berlin, (860) 829-9900 

SCOTT L. KESSELMAN 

1171 E. Putnam Ave., Riverside, (203) 698-0045 
MICHAEL T. KIM 

2880 Old Dixwell Ave., Hamden, (203) 281-1022 
JEFFREY T. KOZLOWSKI 

190 Hempstead St., New London, (860) 442-4421 
ANDREW J. KUHLBERG 

70 W. Avon Rd., Avon, (860) 673-5081 
KATHERINE M. LAMBERT 

7 Pickett District Rd., New Milford, (860) 354-3989 
MICHAEL D. LASHGARI 

333 Kennedy Dr., Torrington, (860) 496-2370 
JENNIFER LOWNEY 

100 Sherman St., Norwich, (860) 886-1466 
BALIRAM MARA) 

353 Scott Swamp Rd., Farmington, (860) 678-7899 
GREGORY A. MCKENNA 

131 Deer Hill Ave., Danbury, (203) 790-9155 
PAUL J. MCKENNA JR. 

8 Arapahoe Rd., West Hartford, (860) 233-9609 
KELLY S. MORRISON 

350 S. Main St., Cheshire, (203) 272-0900 
EMILY R. O’KEIFF 

30 Bridge St., New Milford, (860) 354-6006 
JAMES M. O’LEARY 

196 Waterford Pkwy. S., Waterford, (860) 443-1827 
GARY OPIN 

266 Broad St., Milford, (203) 877-3231 

PERRY M. OPIN 

266 Broad St., Milford, (203) 877-3231 
ROBERT J. OSTROSKI 

1 Mill La., Farmington, (860) 677-8031 

ALLAN S. PHILLIPS 

8 Prospect St., Ridgefield, (203) 438-6922 
MARK S. POLLACK 

122 Valley St., Willimantic, (860) 456-4135 
MARK E. PREVITT 

676 New Haven Ave., Derby, (203) 734-1411 
RICHARD “RICK” T. RISINGER 

2928 Main St., Glastonbury, (860) 633-8321 
RICHARD “DICK” J. RISINGER 

2928 Main St., Glastonbury, (860) 633-8321 
MARY E. RITTER 

4702 Main St., Bridgeport, (203) 371-8282 
DOUGLAS A. ROLLINS 

2560 Dixwell Ave., Hamden, (203) 288-0900 
DAVID ROMEO 

1460 Post Rd. E., Westport, (203) 226-9579 
GARY ROMEO 

1460 Post Rd. E., Westport, (203) 226-9579 
BARRY M. ROSENBERG 

55 Town Line Rd., Wethersfield, (860) 529-9555 
PETER D. RUSSO 

53 Montowese St., Branford, (203) 483-1816 
ROSEMARY RYAN 

A Dearfield Dr., Greenwich, (203) 869-2044 


GREGORY W. SANFORD 
44 Old Ridgefield Rd., Wilton, (203) 762-2322 


MARK SCHPERO 
2200 Whitney Ave., Hamden, (203) 288-7273 


GARRICK F. WONG 
AQ E. Putnam Ave., Cos Cob, (203) 675-9888 


SHEEBA N. ZAIDI 
1226 S. Broad St., Wallingford, (203) 269-1014 


SIMON ZMUIDZINAS 
1500 Summer St., Stamford, (203) 324-6171 


©) pediatric dentistry 


ELIZABETH M. ALLIGOOD 

291 Farmington Ave., Farmington, (860) 677-8666 
ELIZABETH CHISHOLM 

798 Farmington Ave., West Hartford, (860) 233-1589 
MONICA H. CIPES 

798 Farmington Ave., West Hartford, (860) 233-1589 
C. BRETT CLARK 

392 Salem Tpke., Bozrah, (860) 886-5576 
JEANMARIE A. COSGROVE 

44 Dale Rd., Avon, (860) 674-8417 

ANNEMARIE “MIMI” DELESSIO-MATTA 

1 Pomperaug Office Park, Southbury, (203) 264-1497 
LAWRENCE DINKES 

4702 Main St., Bridgeport, (203) 371-8282 
JENNIFER EPSTEIN 

1478 Post Rd., Fairfield, (203) 255-6851 
MELANIE J. FATONE 

131 Boston Post Rd., East Lyme, (860) 691-5014 
STEPHEN N. FOX 

546 S. Broad St., Meriden, (203) 886-0028 
DARIA M. FRIEL 

51 S. Whittlesey Ave., Wallingford, (203) 265-3139 
ROBERT R. GATEHOUSE 

828 Newfield St., Middletown, (860) 613-0553 
IRA M. GREENE 

34 Dale Rd., Avon, (860) 674-0874 

MITRA Y. KABAKOFF 

101 Main St., Unionville, (860) 673-3900 
DOUGLAS B. KECK 

991 State St., New Haven, (203) 787-3669 

DAVID M. KNAUS 

324 Elm St., Monroe, (203) 261-1363 

GLENN F. KOEHLER 

192 Main St., Manchester, (860) 649-4655 
DONALD W. KOHN 

991 State St., New Haven, (203) 787-3669 
CATHLEEN |. KOWALSKI 

192 Main St., Manchester, (860) 649-4655 
LAWRENCE Y. LEE 

148 Migeon Ave., Torrington, (860) 482-9578 
GORDON K. LEE 

305 Post Rd. E., Westport, (203) 226-5500 
ANTONIO A. LEPORE JR. 

1 Pomperaug Office Park, Southbury, (203) 264-1497 
JESSICA LEVY 

1500 Summer St., Stamford, (203) 324-6171 
KEVIN MALTZ 

101 Main St., Unionville, (860) 673-3900 


GREGORY S. MOKOTOFF 
1478 Post Rd., Fairfield, (203) 255-6851 


DOUGLAS J. MULLER 
2080 Whitney Ave., Hamden, (203) 248-5742 


Z. CHRISTOPHER RELIGA 
828 Newfield St., Middletown, (860) 613-0553 


EDUARDO ROSTENBERG 
1 Lake St., New Britain, (860) 224-2419 


TONI HACEK RUSSO 
233 Hazard Ave., Enfield, (860) 749-6622 


CRISTINA SANTOS-TOMAS 
435 Willard Ave., Newington, (860) 372-4600 


DANIEL J. SHOEMAKER 
828 Newfield St., Middletown, (860) 613-0553 


SHARON SORIA 
192 Main St., Manchester, (860) 649-4655 


ANDREW SPADINGER 
4702 Main St., Bridgeport, (203) 371-8282 


GABRIELLE SYKOFF 
1500 Summer St., Stamford, (203) 324-6171 


W. FRED THAL 
1 Lake St., New Britain, (860) 224-2419 


HIROSHI TSUYUKI 
149 East Ave., Norwalk, (203) 838-4191 


STEVEN D. URELES 
190 Hempstead St., New London, (860) 691-5014 


RANDALL C. WING 
1050 Sullivan Ave., South Windsor, (860) 643-6942 


JOHN C. WONG 
2080 Whitney Ave., Hamden, (203) 248-5742 


JEFFREY A. WRUBEL 
6 Airport Rd., North Windham, (860) 456-0506 


STACY ZARAKIOTIS 
42 Sherwood Pl., Greenwich, (203) 422-5437 


% periodontics 


RICHARD F. AMATO 

324 Elm St., Monroe, (203) 268-2000 

ALAN J. BERKSON 

431 New Haven Ave., Milford, (203) 877-5106 
JOHN A. BIERLY 

625 Hopmeadow St., Simsbury, (860) 658-5552 
MATTHEW S. CANTNER 

97 Elm St., Old Saybrook, (860) 388-4439 
IRA LEE CANTNER 

744 Broad St. Ext., Waterford, (860) 444-0601 
ROBERT S. CARNEVALE 

2 Shaw’s Cove, New London, (860) 443-1114 
ROBERT CHUNG 

61 Fourth St., Stamford, (203) 325-3141 
NICHOLAS A. CUCHARALE 

2 Stony Hill Rd., Bethel, (203) 792-2263 
BRUCE K. DAVIDSON 

273 Post Rd. W., Westport, (203) 226-7788 
JOHN W. DEAN III 

123 York St., New Haven, (203) 773-9186 
RONALD H. DELFINI 

1204 Chapel St., New Haven, (203) 787-4770 
LAWRENCE A. DELIBERO 

17% Elm St., New Canaan, (203) 966-1210 


BRIAN L. EVANS 

60 Washington Ave., Hamden, (203) 288-5916 
ROBERT C. FAZIO 

10 Mott Ave., Norwalk, (203) 853-1120 
BIANCA FLORA 

36 Padanaram Rd., Danbury, (203) 748-5717 
CRAIG FOISIE 

744 Broad St. Ext., Waterford, (860) 444-0601 
LAWRENCE B. GELB 

535 Saybrook Rd., Middletown, (860) 346-9665 
BARRY J. GELBER 

1185 Silas Deane Hwy., Wethersfield, (860) 563-2331 
JEFFREY D. GOLDSCHMIDT 

6 Park Place, New Britain, (860) 224-7751 
DAVID S. GOTTLIEB 

10 Mott Ave., Norwalk, (203) 853-1120 

PETER GUIDA 

469 Buckland Rd., South Windsor, (860) 644-2340 
JOHN K. HOLZINGER 

410 Saybrook Rd., Middletown, (860) 347-8457 
MICHAEL ISRAEL 

26 Lakeside Blvd. E., Waterbury, (203) 754-4123 
TERENCE S. JACKSON 

47 Oak St., Stamford, (203) 252-2252 
ROBERT A. KIEL 

281 Hartford Tpke., Vernon, (860) 871-1311 
BRENTON J. LAHEY 

1080 Day Hill Rd., Windsor, (860) 683-0243 
VINCENT N. LAPORTA 

360 Tolland Tpke., Manchester, (860) 646-1429 
WILLIAM S. LAVINE 

928 Farmington Ave., West Hartford, (860) 233-6266 
HOWARD S. LEVINBROOK 

6 Park Place, New Britain, (860) 224-7751 
JAMES R. MCARAW 

97 Elm St., Old Saybrook, (860) 388-4439 
STEVEN L. MELTZER 

3 Northwestern Dr., Bloomfield, (860) 242-5594 
HARVEY S. MILLER 

6 Walnut St., Danbury, (203) 748-8114 

BRETE D. MORAN 

67 Cherry St., Milford, (203) 876-0304 
RANDALL H. NEICHIN 

4699 Main St., Bridgeport, (203) 372-3575 
JOHN F. PARNOFF 

419 Whalley Ave., New Haven, (203) 777-5385 
PETER J.M. PETERSON 

291 Farmington Ave., Farmington, (860) 677-8747 
JAMES E. PUCCI 

2499 Main St., Stratford, (203) 378-5588 
KEVIN C. PURVIANCE 

61 S. Main St., West Hartford, (860) 236-2566 
JOHN P. RALLO 

1081 Hope St., Stamford, (203) 329-8444 
JAMISON SCOTTO 

1080 Day Hill Rd., Windsor, (860) 683-0243 
CARY A. SHAPOFF 

71 Beach Rd., Fairfield, (203) 255-7771 
MICHAEL K. SONICK 

1047 Old Post Rd., Fairfield, (203) 254-2006 
JESSE M. SORRENTINO 

20 W. Avon Rd., Avon, (860) 404-0233 
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ERNEST B. SPIRA 
1420 Main St., Glastonbury, (860) 659-0307 


WILLIAM E. TARASUK 
1064 Chase Pkwy., Waterbury, (203) 597-0055 


GREGORY A. TOBACK 
190 Hempstead St., New London, (860) 443-2428 


CHRISTOPHER T. TRAILOR 
130 New London Tpke., Norwich, (860) 889-3889 


EMAN J. TRAYNOR 
56 Lafayette Pl., Greenwich, (203) 661-5885 


ROBERT F. TREADO 
670 East Rd., Bristol, (860) 589-0874 


MARIANNE URBANSKI 
546 S. Broad St., Meriden, (860) 630-1312 


THOMAS A. VALLUZZO 
57 North St., Danbury, (203) 794-0419 


PERRY A. WASSERLAUF 
32 Cherry St., Milford, (203) 878-8596 


DONALD B. WEEKS 
149 Durham Rd., Madison, (203) 245-6985 


BARRY J. WEISS 
60 Washington Ave., Hamden, (203) 288-5916 


> orosthodontics 


PABLO J. CUEVAS 

111 Beach Rd., Fairfield, (203) 254-0545 

JOSEPH A. CYDYLO JR. 

146 Farmington Ave., Bristol, (860) 583-6630 

BENJAMIN FRANK 

105 Newtown Rd., Danbury, (203) 744-7377 

GARY E. HORBLITT 

2226 Black Rock Tpke., Fairfield, (203) 366-7600 

DAMON JENKINS 

366 Middle Tpke. W., Manchester, (860) 645-0111 

FREDERICK S. LANDY 

1420 Main St., Glastonbury, (860) 659-0278 

FRANCESCO MARATTA 

2 Church St. S., New Haven, (203) 773-1701 

BRUCE M. NGHIEM 

625 Hopmeadow St., Simsbury, (860) 658-1991 

JEFFREY D. O’CONNELL 

3738 Park Ave., Bridgeport, (203) 374-9007 

DIMITRI PERDIKIS 

820 Farmington Ave., West Hartford, (860) 232-3211 

ANDREW J. PONICHTERA 

373 Hopmeadow St. , Weatogue, (860) 651-3319 

BENEDICT RICH 

6 Eversley Ave., Norwalk, (203) 838-2588 

STEVEN J. ROTHENBERG 

24 Old Kings Hwy. S., Darien, (203) 655-1541 

DENNIS W. SINDEL 

217 Boston Post Rd., Waterford, (860) 447-1787 

THOMAS D. TAYLOR 

263 Farmington Ave., Farmington, (860) 679-7692 jm 
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DENTAL SCHOOL: 

The Ohio State University 

Fellow, Academy of General Dentistry 

Fellow, International Congress of Oral 
Implantologists 

Fellow, Pierre Fauchard Academy 


Accreditation Candidate, American 
Academy of Cosmetic Dentistry 


International Team for Implantology 
Academy of Osseointegration 
American Dental Association 
Connecticut State Dental Association 





RE R, INS. As a leader in the field, he lectures exten- 
sively on technique, advanced technology and achieving superior 
aesthetic results. A graduate of The Ohio State University where 
he earned his Doctor of Dental Surgery, he completed a general 
practice residency at the University of Maryland Hospital. Dr. 
Babushkin subsequently completed an Implant Maxicourse and 
certification from the Brookdale Hospital Medical Center. He 
has continued with extensive post graduate training throughout 
his career. Dr. Babushkinss lifelong commitment to continuing 
dental education as both a student and mentor helps him to stay 
abreast of the most advanced dental treatment. “It’s the way I 
stay passionate about dentistry and knowledgeable about the 
most current dental techniques,’ he says. As a result, his patients 
receive optimal care and superior quality dentistry. 

Dr. Babushkin is the only Accreditation Candidate in Fairfield 
County for the American Academy of Cosmetic Dentistry, an 
organization dedicated to advancing excellence in comprehen- 
sive oral care that combines art and science to optimally improve 
dental health, esthetics, and function. Achieving accreditation by 





TOP DENTISTS 





the AACD requires dedication to continuing education, careful 
adherence to the protocols, and a resolve to produce exceptional 
dentistry. Dr. Babushkin is also a Fellow in the Academy of Gen- 
eral Dentistry, an honor that only 7 percent of dentists achieve. 
He has been a top dentist winner in Connecticut Magazine for 
the past seven years, since the inception of this survey. 

Dr. Babushkin has been practicing cosmetic and general den- 
tistry in Fairfield County for 27 years. In his practice, he offers 
state of the art technology including CEREC crown restorations 
in one visit, intraoral photography, digital radiography and CT 
scan with 3D imaging system for better diagnosis and treatment. 
This technology, along with Dr. Babushkin’s expertise, assures 
patients the safest and most comfortable treatment possible. 
Cosmetic services include smile design, porcelain veneers and 
crowns, teeth whitening, implant restoration and short-term 
orthodontics. 

Dr. Babushkin is extremely proud of his highly trained as- 
sociates and staff. The entire Cosmetic & Preventive Dentistry 
team is committed to providing superior quality dentistry in a 
professional and compassionate environment. 


888 White Plains Rd., Trumbull ¢ (203) 268-5881 ¢ cpdentistry.com 
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DENTAL SCHOOLS 
UConn School of Dental Medicine 
State University of New York at Buffalo 
School of Dental Medicine 


PROFESSIONAL AFFILIATIONS 
American Association of Orthodontists 
American Dental Association 
Connecticut State Dental Association 
Bridgeport Dental Association 
Invisalign Elite Orthodontist 





JOSHUA E. BAUM, D.M.D., M.S. 


DR. JOSHUA BAUM GRADUATED MAGNA CUM 
LAUDE FROM TUFTS UNIVERSITY with a B.S. in biology. He 
earned his D.M.D. from the UConn School of Dental Medicine 
and M.S. and Orthodontic Certificate from SUNY Buffalo. His 
extensive educational background, coupled with his tremendous 
experience, expertise and gentle manner has made him a peer- 
esteemed member of the orthodontic community. 

He recommends that children have their first orthodontic 
visit at age seven. This proactive approach makes it easier to 
treat many issues while bones are soft and growing. Early cor- 
rection of jaw growth can circumvent the need to pull teeth and 
give patients a better self-image earlier in life. Another advan- 
tage is that children typically wear braces for a shorter period of 
time. 

Dr. Baum recognizes that many teenagers and adults prefer 
a more aesthetic and less noticeable approach to treatment and 
thus has become one of a prestigious few “Invisalign Elite” doc- 
tors, demonstrating the highest level of achievement. He was a 


DR. JOSHUA E. BAUM ORTHODONTICS, PC 
241 Monroe Tpke., Monroe ® (203) 261-0650 
23 Church Hill Rd., Newtown e (203) 426-5900 
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trial doctor for our area when Invisalign Teen was in its research 
and development stage, and was Connecticut's first official 
Invisalign Teen provider. He has also lectured for Invisalign to 
provide continuing education credits for other orthodontists. 
Dr. Baums patient-friendly environment doesnt feel like 
a typical orthodontist office. Electric guitars and skateboards 
adorn the walls and there is a full-sized arcade. Dr. Baum states 
that one of his main goals is to “have fun every day and to treat 
our patients as if they were guests in our home.’ His staff takes 
the same approach; “we strive to make sure that our patients 
not only end up with a great smile, but that they keep smiling 
with us throughout the process.” His staff includes registered 
hygienists and certified orthodontic assistants, all of whom are 
extremely professional and well trained, and most have been 
working together for over a decade. He says, “We truly believe 
there is no profession better or more rewarding than helping to 
create smiles!” 


385 Main St. S., Southbury © (203) 264-1882 
baumbraces.com 
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JAMES R. McARAW, D.M.D., M.Sc.D. 
LL. CANTNER II, D.M.D., M.Sc.D. 
MATTHEW S. CANTNER, D.M.D. 
CRAIG K. FOISIE, D.M.D., MS 


“IN QUR RESIDENCY PROGRAM, ONE OF OUR MEN- 
TORS TOLD US: ‘Some of you will continue to practice with 
the same ideals and standards that we have tried to instill in 
you and the rest of you will slip into mediocrity,’ says Dr. James 
McAraw. “With that goal firmly fixed in our consciousness, we 
have always tried to provide each and every patient with the 
finest, gentlest and most up-to-date quality care. First and fore- 
most, we want our patients to know that we care. Our doctors 
have a combined 87 years of experience in placing thousands of 
dental implants. We work very closely with our restorative doc- 
tors in a team approach to total patient care. When appropriate, 
we offer laser therapy for a very gentle approach to the treatment 
of periodontal diseases along with various forms of sedation for 
those of us who need it. Finally, we believe that our staff is one of 
the finest available. Several of our staff members have been with 
us for 15-30 years. We must be doing something right.’ 

DR. JAMES McARAW and DR. I.L. (LEE) CANTNER II did 


their residencies in periodontics at the Boston University School 
of Graduate Dentistry. DR. MATTHEW CANTNER completed 
his periodontal residency at the University of Pennsylvania, 
where he received the Director’s Award for Top Resident and 
highest achievement from the Northeast Society of Periodontics. 
DR. CRAIG FOISIE graduated Boston University School of 
Dental Medicine and earned a certificate in Advanced Education 
in General Dentistry from the Naval Dental Center Mid-Atlantic 
in Norfolk, VA, a certificate in periodontology Naval Postgradu- 
ate Dental School in Bethesda, MD, and MLS. in oral biology 
from George Washington University. A Diplomate of the Ameri- 
can Board of Periodontology, he trained in general anesthesia 
and conscious sedation. As a naval dentist, he worked in a multi- 
disciplinary setting with specialists and general dentists. He says, 
“It's always best to have excellent communication and multiple 
sets of eyes to evaluate patients in order to provide superior care, 
and that’s what we have in our practice.” 


McARAW, CANTNER, CANTNER & FOISIE, LLC - PERIODONTICS AND IMPLANT DENTISTRY 


97 Elm St., Old Saybrook © (860) 388-4439 
744 Broad St. Ext., Waterford ¢ (860) 444-0601 


25 Durham Rd., Madison @ (208) 245-4429 
rivervalleyperio.com 
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DENTAL SCHOOL 
New York University College of Dentistry 


PROFESSIONAL AFFILIATIONS 

American Dental Association 

Connecticut State Dental Association 

Academy of General Dentistry (Fellow) 

International Congress of Oral 
Implantologists (Fellow) 

American Dental Society of 
Anesthesiology 


VENU M. CHIMMIRI, D.D.S., F.A.G.D. 


DR. VENU CHIMMIRI GRADUATED FROM NYU COL- 
LEGE OF DENTISTRY IN 2004 and has been practicing in 
Connecticut for the past seven years. Within four years of earn- 
ing his dental degree, he completed additional training to join 
the seven percent of dentists who are Fellows of the Academy of 
General Dentistry. 

He earned a reputation among his peers for providing 
comprehensive care that is individualized for each patient. He 
practices all phases of dentistry, including sedation dentistry to 
help patients with dental anxiety. He was admitted into College 
of Sedation in Dentistry in 2006 which is a recognition given 
to ADSA members who have demonstrated excellence through 
advanced training in sedation for dentistry and who are com- 
mitted to safe and effective patient care. 

Dr. Chimmiri does not believe in the typical philosophy of “if 
its broken, fix it.’ Instead he develops detailed treatment plans 
based on thorough interviews with patients and provides the 
necessary treatment to achieve the best and long lasting results. 


MERIDEN DENTAL GROUP 


He stresses the “need to be able to forecast the outcome before 
the treatment begins” and strives “not to see the patient second 
time for the same problem. When I do something, I want to do 
it right the first time.” 

When patients come to his professionally designed office, 
they notice a very “non-dental like setting” with an inviting 
atmosphere of tranquility. He keeps up with the latest advances 
in dentistry including a computer controlled dental anesthesia 
injection and has state-of-the-art proven diagnostics, imaging 
and treatment tools that benefit both the providers and patients. 
He also offers an in-house dental savings plan for uninsured 
patients and help small businesses provide dental benefits to 
their employees without the need for conventional dental insur- 
ance coverage. 

Dr. Chimmiri is a peer reviewer for manuscripts submitted to 
the Academy of General Dentistry’s print publication, General 
Dentistry and participates in the Connecticut Mission of Mercy 
to provide free dental care to the disadvantaged. 


35 Pleasant St, Suite #2D, Meriden, CT © (208) 235-3539 ¢ www.meridendentalgroup.com 
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PABLO CUEVAS, D.D.S. 


DR. PABLO CUEVAS, A PROSTHODONTIST, IS A SPE- 
CIALIST INCOSMETIC AND IMPLANT DENTISTRY. With 
27 years experience, he has been committed to excellence in 
dentistry as a lecturer, tenure-track faculty member, researcher 
and practitioner. After earning his dental degree from the 
University of Iowa, he was accepted into a premier postgraduate 
specialty training residency in prosthodontics. He then com- 
pleted an American Cancer Society Fellowship in oncology and 
maxillofacial prosthetics at the University of Iowa Hospitals and 
Clinics, Department of Otolaryngology (consistently ranked 
No. 1 by US. News & World Report). After this extensive mas- 
tery-level training, he was recruited to the nationally top-ranked 
UConn School of Dental Medicine. As a full-time tenure-track 
faculty member, Dr. Cuevas taught both undergraduate and 
graduate-level courses. His publications and research projects 
focus primarily on dental implants and cosmetic dentistry. He 
was also editor of a “Dental Question and Answer” column for 
the Fairfield Citizen. 


FAIRFIELD SMILES BY DESIGN 
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DENTAL SCHOOLS 
University of lowa College of Dentistry 
University of lowa Hospital and Clinics 
Department of Otolaryngology 
UConn School of Dental Medicine 
PROFESSIONAL AFFILIATIONS 
American College of Prosthodontists 
American Academy of Cosmetic Dentistry 
American Academy of Implant Dentistry 
American Dental Association 
Connecticut State Dental Association 


In his state-of-the-art boutique private practice in the heart 
of Fairfield, Dr. Cuevas offers exceptional treatment. “The thing 
that I hear most from new patients,’ he says, “is how absolutely 
thorough and complete their initial examination is. Nothing is 
overlooked; no detail is too small. We care deeply about each 
and every one of our patients. From the moment you arrive to 
the moment you leave, we want you to feel comfortable and 
confident in our expert hands.’ He is motivated, he says, by the 
belief that “every person deserves a natural-looking, healthy and 
radiant smile.” 

He adds, “I could not do what I do without a highly trained, 
caring and dedicated staff. Remi, Kathy, Zoraida, Camila, May 
and Erin make going to work each day a great pleasure.” 

Fewer than 2 percent of dentists in the United States achieve 
Dr. Cuevas’ mastery-level training. Anyone who knows him 
would tell you that he has a deep passion for excellence. He feels 
it is an honor and a privilege to serve. 


111 Beach Rd., Fairfield © (203) 254-0545 « fairfieldsmiles.com 
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ANTONIO LEPORE JR., D.D.S. 
ANNEMARIE DELESSIO-MATTA, D.M.D. 


DRS. ANTONIO LEPORE, JR. AND ANNEMARIE 
DELESSIO-MATTA OF PEDIATRIC DENTAL ASSOCIATES 
OF SOUTHBURY offer comprehensive oral health care for 
infants, children and adolescents. Drs. Tony and Mimi met at 
dental school and have practiced together for 13 years. Both are 
Diplomates of the American Board of Pediatric Dentistry and 
members of the College of Diplomates. 

DR. ANTONIO LEPORE graduated magna cum laude from 
the University of Albany, SUNY with a B.S. in biology and 
earned his doctorate from Stony Brook University School of 
Dental Medicine. He completed his residency in general den- 
tistry at Albany Medical Center, where he was an assistant pro- 
fessor of surgery and residency program director. He completed 
a residency and fellowship in pediatric dentistry at the UConn 
School of Dental Medicine, where he is a faculty member. He 
works closely with Connecticut Children’s Medical Center's 
craniofacial team. 


DR. ANNEMARIE DELESSIO-MATTA earned her B.S. in 
biology from Saint Francis University in Loretto, Pa., and her 
doctorate from UConn School of Dental Medicine. Dr. Mimi 
completed her residency at Brigham and Womens Hospital in 
Boston and her training in pediatric dentistry at St. Barnabas 
Hospital in the Bronx. She is on staff at St. Mary’s Hospital in 
Waterbury and provides post-trauma care for falls or sports 
injuries. 

Drs. Lepore and Delessio-Matta are passionate about preven- 
tive care and education and seek to make everyone feel comfort- 
able in their recently renovated state-of-the-art office. They love 
treating children with special needs and continue to see them as 
patients after they reach adulthood. They are active in supporting 
the local chapter of the Cystic Fibrosis Foundation as well as the 
Susan B. Komen Foundation. It is important to the doctors and 
their staff that every child receives individual care. Their goal is 
“to have our patients excited about coming to the dentist.’ 


PEDIATRIC DENTAL ASSOCIATES OF SOUTHBURY, LLC 
One Pomperaug Office Park, Suite 206, Southbury © (203) 264-1497 ¢ kidstoothcare.com 
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MARK C. FLETCHER, D.M.D, M.D. 


DENTAL SCHOOL 
University of Pennsylvania School of 
Dental Medicine 


MEDICAL SCHOOL 
Jefferson Medical College 


PROFESSIONAL AFFILIATIONS 
American Association of Oral and 
Maxillofacial Surgeons (Fellow) 

American Dental Association 

American Medical Association 

American Dental Society of 
Anesthesiology (Fellow) 
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=e 6STUART E. LIEBLICH, D.M.D. 


DENTAL SCHOOL 
University of Pennsylvania School 
of Dental Medicine 


PROFESSIONAL AFFILIATIONS 
American Association of Oral and 
Maxillofacial Surgeons (Fellow) 

American Dental Association 
American Dental Society of 
Anesthesiology (Fellow) 
American College of Dentists 
International College of Dentists 


STUART E. LIEBLICH, D.M.D. 


MARK C. FLETCHER AND STUART E. LIEBLICH offer 
both office-based and hospital-based surgical procedures. The 
practice has many years of experience in the treatment of patients 
of all ages. Both doctors are board-certified and have been pub- 
lished widely in scientific journals and textbooks. 

DR. MARK C. FLETCHER (left) graduated from Boston 
College and the University of Pennsylvania School of Dental 
Medicine and received his M.D. magna cum laude from Jefferson 
Medical College in Philadelphia. He completed a general practice 
residency at Northwestern Memorial Hospital in Chicago and 
a general surgery internship and oral and maxillofacial surgery 
residency at Thomas Jefferson University Hospital in Philadel- 
phia. He teaches at the UConn School of Dental Medicine and 
is the oral and maxillofacial surgery educational coordinator at 
Hartford Hospital. 

DR. STUART E. LIEBLICH (right) graduated from Rutgers, 
The State University of New Jersey, with the highest honors and 
the University of Pennsylvania School of Dental Medicine. He 


AVON ORAL AND MAXILLOFACIAL SURGERY, LLP 
34 Dale Rd., Avon e (860) 674-8079 © avonomfs.com 


completed his residency in oral and maxillofacial surgery at Kings 
County/Downstate Medical Center in Brooklyn, N.Y. As clinical 
professor at UConn School of Dental Medicine, he received 
grants to study wound healing, synthetic bone-reconstruction 
materials and the use of implants in the jaws. He served as presi- 
dent of the American Board of Oral and Maxillofacial Surgery 
and the American Dental Society of Anesthesiology. 

The group performs dental implants, wisdom teeth removal, 
bone grafting, corrective jaw surgery, oral and maxillofacial pa- 
thology and minimally invasive snoring procedures. They are af- 
filiated with Connecticut Childrens Medical Center. As members 
of Hartford Hospital's maxillofacial trauma team, Drs. Fletcher 
and Lieblich have extensive experience in performing complex 
reconstructive surgeries for patients with severe injuries to the 
face and jaw. Their office-based procedures can be comfortably 
done with sedation/anesthesia. They utilize the latest 3-D imaging 
and closely coordinate care with patients’ referring dentists. 
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DENTAL SCHOOL: 
UConn School of Dental Medicine 


Columbia University School of Dental 
Medicine (AEGD) 


Montefiore Medical Center at Albert 
Einstein College of Medicine 
(Prosthodontics) 


PROFESSIONAL AFFILIATIONS: 
American Board of Prosthodontics 
(Diplomate) 


American College of Prosthodontics 
(Fellow) 


American Dental Association 
Connecticut State Dental Association 
Seattle Study Club 

New Haven Dental Association 
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FRANK P. MARATTA, D.M.D., F.A.C.P. 


DR. FRANCESCO P. MARATTA received his undergraduate 
degree in Biology with a minor in Italian at Trinity College in 
Hartford and earned his D.M.D. from the University of Con- 
necticut School of Dental Medicine in Farmington. He com- 
pleted a program in Advanced Education in General Dentistry 
(AEGD) at Columbia University School of Dental Medicine and 
completed three years of specialty training in Prosthodontics at 
Montefiore Medical Center Albert Einstein College of Medicine. 
He is board-certified by the American Board of Prosthodontics 
and a Fellow of the American College of Prosthodontics. 

As a prosthodontist, Dr. Maratta is an architect of treatments 
and solutions for complex dental cases. He has developed a 
modern prosthodontic practice over the last several years in 
Connecticut, and offers a full range of services for restorative 
dentistry including fillings, veneers, crowns, bridges, dental im- 
plants and dentures for both cosmetics and function for a better 
quality of life. He designs beautiful, youthful and natural looking 
smile makeovers that give patients self-confidence. Dr. Maratta 


NEW HAVEN PROSTHODONTICS, P.C. 


2 Church Street S., Suite 216, New Haven e (208) 773-1701 
Stamford Dental Group, L.L.C., 47 Oak St., 2nd Fl., Stamford © (203) 325-4700 
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specializes in complex restorative dentistry, single-tooth replace- 
ment, complete mouth rehabilitation, cosmetic dentistry and 
maxillofacial prosthetics. He uses the latest proven techniques 
and performs revisions of dental procedures for patients who 
may still be dissatisfied with previous treatments. He also offers 
teeth whitening, treatment for sleep apnea and customized bite 
appliances for comfort and good oral health. 

Dr. Maratta offers the “Teeth in a Day” service of dental im- 
plants in which single restorations or full mouth prostheses are 
inserted the same day after implants are placed, and patients can 
go home with beautiful teeth that day. The process includes 3D 
diagnostic imaging for immediate and accurate placement of the 
dental implants. 

His solid reputation for delivering optimal results with 
personalized patient care has made him sought-after beyond 
his practice in New Haven. He is also a prosthodontist with the 
Stamford Dental Group. 


nhpros.com 
teethinadaydentalimplants.com 
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EMILY R. O’KEIFF, D.D.S., M.S. 


DR. EMILY O’KEIFF GRADUATED CUM LAUDE FROM 
THE UNIVERSITY OF NOTRE DAME IN SOUTH BEND, 
IND., with a B.S. in biology and a minor in Spanish. She gradu- 
ated magna cum laude from Baltimore College of Dental Surgery, 
the first dental college in the world and the birthplace of the 
Doctor of Dental Surgery degree. She trained in orthodontics at 
the University of Minnesota School of Dentistry and also earned 
an M.S. in oral biology. She has served as section chief for the 
dental section of the department of surgery at New Milford 
Hospital since 2008. 

Dr. O’Keiff is in solo practice as an orthodontist and treats chil- 
dren and adults. Her warm, relaxing office is located in a historic 
building with exposed brick and large windows allowing lots of 
natural light. The non-clinical look of her office is one reason 
people feel calm and relaxed at each visit. Dr. O’Keiff is also 
good at relieving patients’ anxieties. 

She starts early screening on children at the age of 7, in 


O’KEIFF ORTHODONTICS 
30 Bridge St., Suite 202, New Milford ¢ (860) 354-6006 
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DENTAL SCHOOL: 
Baltimore College of Dental Surgery 
Dental School, 

University of Maryland at Baltimore 
University of Minnesota School 

of Dentistry 
PROFESSIONAL AFFILIATIONS: 
American Association of Orthodontics 
American Dental Association 
Connecticut State Dental Association 
Greater Danbury Dental Society 
New Milford Hospital 


accordance with the guidelines of the American Association of 
Orthodontics. Some children benefit from early treatment; most 
need to wait until they are older. 

Regardless of the type of treatment her patients require, Dr. 
O’Keiff says she spends “a significant amount of time on com- 
munication. I send a pre-and post-treatment letter, photos and 
X-rays to their dentists, and pre-and post-treatment letters and 
photos to each patient. They are very thorough, customized let- 
ters—not ‘stock’—and I spend most of my time (when I am not 
with patients) working on this.” 

Dr. O’Keiff makes orthodontics as fun as possible for children, 
letting them choose from different colored braces, very high- 
tech self-ligating braces for kids, porcelain braces or Invisalign 
for teenagers and adults. She has achieved the status of preferred 
Invisalign provider because of her extensive experience with 
Invisalign appliances. 
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DENTAL SCHOOL 
New York University College of Dentistry 


PROFESSIONAL AFFILIATIONS 
American Association of Orthodontics 
American Dental Association 

Greater Danbury Dental Society 


Danbury Hospital 
New Milford Hospital 


ALLAN 8S. PHILLIPS, D.D.S. 


DR. ALLAN S. PHILLIPS COMBINES A STRONG ACA- 
DEMIC AND PROFESSIONAL BACKGROUND IN ORTHO- 
DONTICS with a personal commitment to create beautiful smiles 
for children, teens and adults. He and his partner, Katherine M. 
Lambert, D.M.D., offer the latest, state-of-the art technology to 
improve both the function and aesthetics of their patients’ smiles. 
They offer metal and clear braces, as well as clear aligners, to pa- 


tients in five convenient offices in Fairfield and Litchfield counties. 


Dr. Phillips earned his dental degree and completed his post- 
graduate training at the NYU College of Dentistry. A graduate 
of Brooklyn College, he is a past president of the Greater Dan- 
bury Dental Society and has served as the orthodontic section 
chief at Danbury Hospital. He is the head of continuing dental 
education at New Milford Hospital. 

Dr. Phillips enjoys his work with young patients at a critical 
stage in their development. He practices with the philosophy that 


DRS. PHILLIPS & LAMBERT, LLC 


7 Pickett District Rd., New Milford ¢ (860) 354-3989 
304 Federal Rd., Brookfield © (203) 775-9463 
5 School St., Bethel ¢ (203) 748-1600 
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orthodontics is about more than improving aesthetics: “A person's 
smile contributes dramatically to a first impression and conveys a lot 
about self-confidence,’ he says. “It's important, no matter how old 

you are.’ He is also experienced in working with adults, who now 
comprise about 25 percent of his practice. “Many adults may not have 
had the opportunity to get their teeth straightened and as they mature, 
periodontal issues may create problems. Teeth may require correction 
to prevent shifting, discomfort and even tooth loss,” he explains. 

Dr. Phillips notes that while technology has improved dra- 
matically in recent years, “the most critical part of patient care is 
treating each patient gently and with compassion, with the goal 
of assuring absolute accuracy and minimizing treatment time.’ 
His goal is for all patients to conclude treatment with a beautiful 
smile. “The satisfaction I receive from providing a service that 
improves a patient's smile, appearance and life,” he says, “is why 
I love the practice of orthodontics.” 


379 Danbury Rd., Wilton © (208) 762-9333 
8 Prospect St., Ridgefield ¢ (203) 438-6922 
bracesct.com 
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MITCHELL QUINTNER 
DENTAL SCHOOL: 
University of Connecticut School of 
Dental Medicine 
PROFESSIONAL AFFILIATIONS: 
American Dental Association 
American Academy of Cosmetic Dentistry 
Academy of Computerized Dentistry 
Connecticut State Dental Association 


MITCHELL QUINTNER, D.M.D. 
ALEXANDER QUINTNER, D.M.D. 


DRS. MITCHELL |. QUINTNER and ALEXANDER QUINT- 
NER provide comprehensive cosmetic and reconstructive care 
that utilizes their exceptional training in state-of-the-art diag- 
nostics and treatments. 

DR. MITCHELL QUINTNER, a Milford native, graduated 
from UConn, where he received his B.A. in biology and MLS. 
in cell biology. He earned his D.M.D. from UConn School of 
Dental Medicine. Very active in the community, he is a Milford 
Rotarian and has served on the Board of Health and the United 
Way. He has been participating with Doctors with a Heart for 27 
years, which offers a day of free dental care to the needy. 

DR. ALEXANDER QUINTNER is a summa cum laude gradu- 
ate and a Phi Beta Kappa key from Tufts University and with 
honors from the University of Pennsylvania School of Dental 
Medicine. He was the sole recipient of the Delaware Valley 
Society of Oral and Maxillofacial Surgeons award. He was one 
of eight students chosen nationwide for the American Medical 


Student Associations a fellowship in health policy He is pursuing 
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Academy of General Dentistry 
Connecticut State Dental Association 
New Haven Dental Association 


a Mastership of the Academy of General Dentistry, a track which 
draws less than two percent of dentists. 

Drs. Quintner, along with their three other colleagues, includ- 
ing a periodontist and pediatric dentist, provide patients the 
most advanced preventative care, treatments and cosmetic 
enhancements. They are among a few area dentists who use 
VELscope® system for routine oral cancer screening. With a soft 
tissue diode laser, they recontour gums with less discomfort and 
bleeding and without stitches. On-site CEREC technology allows 
them to make porcelain inlays, onlays, veneers and crowns in 
one visit, from digital impressions to milling and custom glaz- 
ing. They have done more than 8,000 CEREC restorations. They 
offer on-site 3D Cone Beam imaging for unsurpassed detail and 
views of the teeth, face and neck for accurate treatment planning, 
including virtual surgery to evaluate bone structure. Drs. Quint- 
ner work together to do Teeth In a Day, with Dr. Alex doing the 
surgical aspect and Dr. Mitchell completing the restorative work. 


55 Old Gate Lane, Milford ¢ (203) 878-6699 © sensitivecare.net 
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F DENTAL SCHOOLS 
University of Connecticut School of 
Dental Medicine 
Emory University 
Harvard University 


PRINCIPAL AFFILIATIONS 

American Academy of Periodontology 

International College of Oral Implantology 
(Diplomate) 

American Academy of Implant Dentistry 

American College of Dentistry (Fellow) 

Pierre Fauchard Academy (Fellow) 


MICHAEL SONICK, D.M.D. 


DR. MICHAEL SONICK, is a world-recognized periodon- 
tal and dental implant surgeon with a doctorate from UConn 
School of Dental Medicine and a degree in periodontics from 
Emory University. He trained in implant dentistry at the 
University of Gothenburg, Sweden, and Harvard University. 

Having successfully placed more than 10,000 implants in his 
career, Dr. Sonick uses advanced techniques to regenerate bone 
and soft tissue restoring patients to optimal health. His in-office 
Computerized Cone Beam Tomography scan evaluates bone 
before implant placement, assuring accurate diagnosis and 
precise implant placement. 

Dr. Sonick has an on-site dental lab and training center 
where he hosts Sonick Seminars for colleagues. He also regular- 
ly teaches at NYU and at UConn. Fairfield County Implants & 
Periodontics is current in the most advanced, proven diagnostic 
equipment, materials and techniques for periodontal therapy, 
bone regeneration, oral plastic surgery and implant dentistry. 
More than half his patients who require teeth extraction can 


have implants placed the same day, eliminating additional 
surgery and long delays. Often, temporary restorations can 

be performed simultaneously delivering immediate improved 
self-image, confidence and comfort to the patient without 
dental embarrassment. Co-editor of Implant Site Development, 
a textbook on implant surgery, Dr. Sonick is also a sought-after 
lecturer nationally and abroad in addition to volunteering to 
treat indigent patients in need globally. 

His first priority is patients’ well-being. One patient said, 
“Before I met Dr. Sonick, my teeth were a source of embarrass- 
ment for me, but now I smile all the time. My confidence in 
my appearance has sky rocketed, and I have him to thank.” Dr. 
Sonick recalls, “At age eight, I had a terrible bike accident and 
lost my front teeth and fractured my jaw, which required years 
of dental reconstruction. As a dental patient myself, I appreciate 
my patient’s point of view. I do everything possible to treat them 
as I would like to be treated, with dignity, respect and up-to- 
date care in a pain-free, comfortable environment.” 


FAIRFIELD COUNTY IMPLANTS & PERIODONTICS, PC 


DR. MICHAEL SONICK AND ASSOCIATES 


1047 Old Post Rd., Fairfield ¢ (203) 254-2006 © sonickdmd.com 
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ROBERT CHUNG, D.D.S., M.A. 


DR. ROBERT CHUNG RECEIVED HIS DEGREE FROM NORTHWESTERN UNIVERSITY 
DENTAL SCHOOL IN 1992. He trained in periodontics and implant dentistry at Columbia 
University, where he received his certification and earned a master's degree in immunol- 
ogy. He is interested in the systemic connections of periodontal disease and has published 
articles about immunological aspects of periodontal disease. 

“Periodontal disease is unique for each individual,’ he says. There are many factors 
that cause it, including genetic and behavioral. He collaborates with general dentists and 
evaluates patients’ lifestyles and histories before offering treatment options. “There have 
been tremendous improvements in periodontal therapy the past few years,’ he says. “We are 
very capable of replacing teeth with implants, but we're also making remarkable progress 
in saving teeth.” He performs minimally invasive procedures for restoring bone and gums. 
“Patients are pleasantly surprised by how easy and fast the procedures and recovery are.” 

Dr. Chung is certified to perform the FDA approved Laser Assisted New Attachment 
Procedure (LANAP) for saving more teeth, even in advanced cases. 


Dental School Columbia University College of Dental Medicine Organizations American Academy of 
Periodontology, American Dental Association, Connecticut State Dental Association, Academy of 
Osseointegration, Omicron Kappa Upsilon Dental Honor Society 


PERIODONTAL ASSOCIATES, LLC 


4 Dearfield Dr., Greenwich ¢ (203) 661-3733 ctperio.com 
61 Fourth St., Stamford ¢ (203) 325-3141 




















ADAM 8S. DANIELS, D.D.S., M.S. 


DR. ADAM S. DANIELS RECEIVED HIS BACHELOR’S DEGREE FROM MICHIGAN 
STATE UNIVERSITY, AND THEN WENT ON TO DENTAL SCHOOL AT THE UNIVERSITY 
OF MICHIGAN. He earned his D.D.S. and M.S. in orthodontics from its School of Dentistry 
and held multiple leadership positions there. 

Dr. Daniels focuses on giving patients beautiful smiles and the confidence that comes with 
that. He knows firsthand the difference that orthodontics makes in people’ lives. He and his 
team are dedicated to helping their “family of patients” achieve the smiles of their dreams. 

He believes that orthodontic treatment benefits people of all ages and follows the Ameri- 
can Association of Orthodontics’ recommendation for evaluation starting at age seven for 
early intervention if necessary. He believes in making orthodontics fun whether the treat- 
ment is Invisalign or traditional metal braces. 

He has provided free dental care for indigent families in Guatemala and has inspired his 
staff and “family of patients” to help with fundraising efforts to a build over 500 stoves in 
several small remote Guatemalan villages. 


Dental School University of Michigan School of Dentistry Organizations American Association of 
Orthodontics, American Dental Association, Tolland County Dental Association, Spear Study Club 


CONNECTICUT VALLEY ORTHODONTICS, PC 
219 Talcottville Rd., Vernon ¢ (860) 872-8361  ctvalleyortho.com 
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RONALD H. DELFINI, D.D.S. 


DR. RONALD H. DELFINI HAS BEEN PRACTICING PERIODONTICS IN NEW 
HAVEN SINCE 1972. His practice, which includes dental implants, emphasizes main- 
taining or restoring optimum oral health. Dr. Delfini treats a wide variety of dental 
issues including periodontal disease, gingival recession and tooth loss. The focus of 
his practice encompasses the preservation of existing teeth, as well as the replacement 
of missing teeth with implants. When he is formulating a treatment plan, his goal is to 
restore health, function and the best possible aesthetics for every patient. 

Dr. Delfini attended The Hopkins School in New Haven, and is also a graduate of 
Lehigh University and Georgetown University School of Dentistry, where he com- 
pleted his fellowship in periodontics. He serves on the faculty of the Yale University 
School of Medicine and has been teaching dental residents for 30 years. 









Dental School Georgetown University School of Dentistry Organizations American Dental Asso- 
ciation, Connecticut State Dental Association, American Academy of Periodontology, Connecticut 
Society of Periodontics 


RONALD H. DELFINI, D.D.S., PC. 
1204 Chapel St., New Haven e (203) 787-4770 
delfini-perio.com 





DONALD C. DEMAS, D.D.S., M.S. 


DR. DONALD DEMAS GRADUATED FROM THE UNIVERSITY OF ILLINOIS COLLEGE 
OF DENTISTRY and did his residency in pediatric dentistry at UConn Health Center. He 
practiced pediatric dentistry for four years before he earned a Certificate in Orthodontics 
and a master’s degree from the University of Maryland School of Dentistry. He did a fellow- | 
ship at the University of Kentucky in the treatment of temporomandibular joint disorders 
(TMJ) and the use of dental appliances in sleep apnea. 

Dr. Demas has nearly 25 years of orthodontic experience. He has been serving the local 
area since 1996. Dr. Demas excellence of care is widely recognized and he has repeatedly 
been voted one of Connecticut's Top Orthodontists. He is also a Premier Preferred Provider 
of both Invisalign and Invisalign Teen, which use clear aligners to align teeth and improve 
bites. His practice participates in 189Braces.com, a plan to help families get braces for their 
child for just $189 per month. “Not only are we changing their smiles,” he says. “We are 
changing their lives” 


Dental School University of Illinois College of Dentistry, University of Maryland School of Dentistry 
Organizations American Association of Orthodontists, Northeast Society of Orthodontics, American 
Dental Association, Academy of Pediatric Dentistry, Schulman Study Group 


TEAM DEMAS ORTHODONTICS 


51 Depot St., Suite 505, Watertown e (860) 274-6625; 690 Main St. S., Woodbury ¢ (203) 263-4955 
teamdemas.com 








KIRK F. ENGEL, D.M.D. 


DR. KIRK ENGEL GRADUATED WITH HONORS FROM PENNSYLVANIA STATE UNI- 
VERSITY and earned his D.M.D. from Temple University School of Dentistry. During his 21 
year career in the Navy, he did a general practice residency at Portsmouth Naval Hospital 
and a residency in oral and maxillofacial surgery at Bethesda Naval Hospital. Board-certi- 
fied by the American Board of Oral and Maxillofacial Surgery and National Dental Board of | 
Anesthesiology, he is also a certified CPR and Advanced Cardiac Life Support instructor. 

Dr. Engel’s goal is to give patients a “stellar experience” with safe and efficient anesthesia, | 
expert treatment and an uncomplicated recovery. “Given my Naval background, everything | 
starts from the top down,’ he says. “In this day and age ...medical care is becoming more 
tech-oriented and our office is state-of-the-art” He personally calls patients to follow up 
because he believes that the “human touch in practicing medicine or dentistry” is essential. | 
“We have over 180 positive reviews on the internet...Patients really enjoy coming to our | 
office.” 


Dental School Temple University Maurice H. Kornberg School of Dentistry Organizations American As- | 
sociation of Oral and Maxillofacial Surgeons (Fellow), American Board of Oral and Maxillofacial Surgery | 
(Diplomate), National Dental Board of Anesthesiology (Diplomate), International Congress of Oral Implan- 
tology, American Dental Society of Anesthesiology 


EAST LYME ORAL & MAXILLOFACIAL SURGERY, LLC 
314 Flanders Rd., Ste. 1B, East Lyme e (860) 739-3133 © eastlymeoralsurgery.com 
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SUSAN LEVINE, D.M.D. 


DR. SUSAN LEVINE IS PASSIONATE ABOUT ALL ASPECTS OF DENTISTRY. Since 
graduating from the University of Louisville School of Dentistry, she has been continu- 
ing to learn about the newest advances at the Dawson Center for Dental Education in 
Florida, The Center for Professional Development and Spear Institute (both in Arizona), 
and at Tufts, Boston and New York universities. She specializes in general and complex 
restorative, cosmetic and implant dentistry. She has volunteered extensively overseas and 
with the Connecticut Mission of Mercy. 

“We are not a drill/fill/bill practice,” says Dr. Levine. Her practice is “very relationship 
driven,’ and patients are amazed at the amount of one-on-one attention she gives them 





to discuss their goals so that they can have their teeth for a lifetime. “I stand behind by 
my work,” she says. “I’m the expert... know what fits.” She is proud to say of her patients, 
“They trust me personally. They trust me professionally. They know I have their best 
interests at heart.” 


Dental School University of Louisville School of Dentistry Organizations American Dental Associa- 
tion, Academy of Cosmetic Dentistry, Connecticut State Dental Association, Fairfield County Study 
Club, Spear Education Study Club 


DR. SUSAN LEVINE GENERAL & COSMETIC DENTISTRY 
52 Beach Rd., Ste. 203, Fairfield * (203) 259-7073 © drsusanlevine.com 


GEORGE M. MANTIKAS, D.M.D. 


DR. GEORGE MANTIKAS EARNED A B.S. IN BIOLOGY FROM ST. JOHN’S UNIVER- 
SITY WITH DUAL MINORS IN CHEMISTRY AND BUSINESS, and graduated with honors 
from Tufts University School of Dental Medicine in Boston, Mass. He is a mentor at UConn | 
School of Dental Medicine. 

Dr. Mantikas believes that “dental health is an indicator of overall health,’ and is proud 
that “Tufts is on the forefront” of getting medical doctors and dentists to work together to 
achieve excellent overall health, which includes maintaining healthy teeth and gums for a 
lifetime. 

Since he opened his general dentistry practice in East Hampton 22 years ago, he has re- 
mained on the cutting edge of dentistry and educating patients. He provides optimal, com- 
prehensive dentistry in a friendly environment that utilizes proven technology, including 
newer generation digital x-rays and hard and soft tissue lasers. He is completely up-to-date 
on cosmetic and implant techniques and procedures because, he says, “patients deserve the 
best possible treatments out there’ 


Dental School Tufts University School of Dental Medicine Organizations American Dental Association, 
Connecticut State Dental Association, American Endodontic Society, National Society of Dental Practi- 
tioners, Academy of General Dentists 


GEORGE M. MANTIKAS, D.M.D. 
142 East High St., East Hampton e (860) 267-6666 ¢ drmantikas.com 


ANDREW MOGELOF, D.D.S., C.F.E., C.D.C., F.A.G.D. 


DR. ANDREW MOGELOF COMPLETED A GENERAL PRACTICE RESIDENCY AT 
LONG ISLAND JEWISH MEDICAL CENTER. He is a mentor at the Kois Center of Advanced 
Dental Education in Seattle and has completed all levels of courses at The Pankey Institute in 
Key Biscayne. He is chief of dentistry at Lord Chamberlain Skilled Nursing Facility in Strat- 
ford and was chairman of peer review for the Bridgeport Dental Association for 16 years. 
He’s also a certified fraud examiner and certified dental consultant, and consults and testifies 
in dento-legal matters and quality-of-care issues for insurance companies. 

Dr. Mogelof provides excellent care through careful, thorough diagnosis and individually 
designed treatment plans. As an advocate and partner in his patients’ oral care, he educates 
each patient about their specific dental conditions, earning their trust and alleviating their 
fears with his consistent, methodical and responsible approach. His motto: “Let us help you 
smile”? “There is only one standard of care in my view—to treat patients the way I would 
want to be treated, knowing what I know.” 


Dental School New York University College of Dentistry Organizations Academy of General Den- 
tistry (Fellow), International Congress of Oral Implantologists, American Equilibration Society, Ameri- 
can Dental Association, American Association of Dental Consultants, American Association of Fraud 
Examiners, Pierre Fauchard Academy 


MOGELOF DENTAL GROUP, LLC 
2499 Main St., Stratford © (203) 378-5588 ¢ drmogelof.com 
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PETER NELSON, D.D.S. 


WHEN DR. PETER NELSON FOUNDED ADVANCED COSMETIC DENTISTRY YEARS 
AGO, his unwavering focus was on three distinct goals: 

First, he vowed to be the ONE Dentist offering superior aesthetic and dental health 
results once only available to the Hollywood elite. 

His second goal was to be the ONE Dentist that would truly change the way people felt 
about going to the dentist— even the most fearful— through gentle procedures, a variety 
of sedation options and a level of personal care with a spa-like experience. 

Third, he set out to be the ONE Dentist that really would make a lasting difference in 
the lives of the patients he treated. Visit his office or listen to testimonials on his website to 
realize he has done that. 

Dr. Nelson's degree in dental medicine from Columbia University has been followed by 
training at The Pankey Institute and the renowned Las Vegas Institute for Advanced Dental 
Studies where he has earned their respected endorsement as an “LVI Dentist.” 


Dental School Columbia University College of Dental Medicine, The Pankey Institute, Las Vegas Insti- 
tute for Advanced Dental Studies Organizations American Dental Association, American Academy of 
Cosmetic Dentistry, New England Academy of Cosmetic Dentistry 


ADVANCED COSMETIC DENTISTRY 
717 Newfield St., Middletown e (860) 347-1227 ¢ drpeternelson.com 


JEFFREY O’CONNELL, D.M.D. 


DR. JEFFREY O’CONNELL EARNED HIS D.M.D. DEGREE FROM THE UNIVERSITY 
OF MEDICINE AND DENTISTRY OF NEW JERSEY, where he completed a three-year post- 
doctoral residency in prosthodontics, the restoration and replacement of missing or broken 
teeth. 

At his state-of-the-art practice, Dr. O'Connell uses digital radiology, soft-tissue laser, 
cavity-detecting intraoral cameras, 3-D imaging for presurgical planning of dental 
implant placement and CAD/CAM technology (CEREC) to fabricate porcelain crowns 
in one visit. He takes the time to understand patients’ chief complaints and specializes in 
complicated cases that involve crowns, bridges and dentures. He considers himself the “ar- 
chitect” of his patients’ treatments and thrives on the challenge of restoring dream smiles 
with the newest, proven procedures and superior materials that make teeth look natural 
and lifelike. His entire dental team is comprised of friendly, knowledgeable people who 
are dedicated to making every patient feel comfortable and relaxed. 


Dental School University of Medicine and Dentistry of New Jersey Organizations American Dental 
Association, Connecticut State Dental Association, American College of Prosthodontics, Bridgeport 
Dental Association 


PARK AVENUE SMILES, LLC 
3738 Park Ave., Bridgeport © (203) 374-9007 
parkavenuesmiles.net 


PAUL C. PERACCHIO, D.M.D. 
DANIEL R. SAUNDERS, D.M.D. 


DRS. PAUL PERACCHIO AND DANIEL SAUNDERS SPECIALIZE IN ORAL AND 
MAXILLOFACIAL SURGERY, and provide services in anesthesia, dental implants, bone 
grafts, wisdom teeth extractions and laser surgery. Beyond dental schools, they have 
completed a four year residency in oral and maxillofacial surgery. Both are Diplomates 
of the American Board of Oral and Maxillofacial Surgery and Fellows of the American 
Association of Oral and Maxillofacial Surgery and have recently completed a rigorous 
recertification program. Both doctors annually assist with the Mission of Mercy. Dr. 
Saunders is a current officer in the CSOMS. Dr. Peracchio is Chief of Oral Surgery at 
ECHN. 

Dr. Peracchio earned his B.S. with honors from UConn and dental degree from 
UConn School of Medicine and oral surgery at Yale. 

Dr. Saunders earned his B.A. with honors from Boston University and graduated 
from University of Pennsylvania School of Dental Medicine and oral surgery at St. 
Vincent's. 

Both doctors deliver first-rate care with a compassionate demeanor in comfortable, 
pleasant offices with friendly, highly trained staff members. 


ORAL FACIAL SURGERY CENTER 
945 Main St., Ste. 310, Manchester ¢ (860) 647-9926 oral-facial.com 
520 Hartford Tpke., Vernon ® (860) 872-8575 
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ERNEST D. REAMER, D.M.D. 


DR. ERNEST REAMER HAS BEEN PRACTICING GENERAL DENTISTRY IN THE 
VILLAGE OF CENTERBROOK, IN ESSEX, SINCE 1982. He is honored to work with his 
daughter, Dr. Carolyn Reamer Blicharz, who joined the practice in 2008. Their state-of-the- 
art office offers all aspects of general dentistry, including the treatment of children. 

Dr. Reamer has a special interest in complex restorative cases and cosmetic dentistry. His | 
expertise includes using veneers and crowns to restore smiles. “I have a desire to produce 
dentistry at the highest level and not settle for the average,” he says. “It’s challenging and the | 
most gratifying thing I do” Dr. Reamer works closely with a number of area specialists who 
often refer challenging cases to him, and says he’s privileged to call a number of these col- 
leagues patients. He credits his experienced staff with creating a warm office environment 
where preventive dental care and its relationship to overall health are stressed. “The best 
part of dentistry,’ he says, “has always been the person-to-person interaction.” 


Dental School University of Pennsylvania School of Dental Medicine Organizations American Dental 
Association, Connecticut State Dental Association, Shoreline Dental Society, American Academy of 
Cosmetic Dentistry, River Valley Study Club (a chapter of the Seattle Study Club) 


ERNEST D. REAMER, D.M.D., P.C. 
62 Main St., Centerbrook e (800) 767-0639 


JAMES E. ROBSON, D.D.S. 


DR. JAMES ROBSON KNOWS FIRST-HAND WHAT IT IS LIKE TO HAVE A SMILE 
THAT IS LESS THAN BEAUTIFUL. As a middle school student, his orthodontist 
straightened his “horribly crooked teeth,’ and inspired him to study dentistry. He stud- 
ied at the University of Colorado and earned his D.D.S. from Northwestern University 
Dental School. He practiced dentistry for five years in the Navy and was named “Top 
Dentist” there. He participated in humanitarian trips to the South Pacific and the Give 
Kids A Smile program. 

“T can give them back something that they have been missing from restoring a 
single tooth to an entire smile,’ he says. No matter how big a problem is, there's got to 
be at least one solution.” He uses VisiLite® screening for early detection of oral cancer 
and offers the Wand?® STA (single-tooth anesthesia system) as an alternative to painful 
injections. 


Dental School Northwestern University Dental Schoo! Organizations American Dental Association, 
Academy of General Dentistry, New London County Dental Society (past president), Southeastern 
Connecticut Study Group 


ROBSON DENTISTRY BY THE LAKE 


279 Boston Post Rd., East Lyme e (860) 739-3881 
robsondental.com 


TODD B. RUBIN, D.M.D. 


DR. TODD RUBIN GRADUATED FROM BINGHAMTON UNIVERSITY WITH A B.A. IN 
BIOLOGY and earned his D.M.D. degree from Tufts University School of Dental Medicine. 
He completed a general dentistry residency at UConn School of Dental Medicine and feels 
fortunate to have joined the practice of his father, Mark Rubin, D.M.D., in 2004. 

Dr. Rubin just completed an expansion and remodeling of his office to include all new top- 
of-the-line equipment and technology. His wife, Dr. Satoko Ono Rubin, with whom he gradu- 
ated dental school with in 2003, will be joining the practice as a specialist in prosthodontics, 
periodontics and implant surgery. The doctors strive to achieve “patient-first” care and enjoy 
treating children as well as adults. “We have the patients’ best interests in mind,’ he said. “We 
review all the options and have the patient active in the decision making and treatment plan- 
ning process.’ Patients compliment them on their skilled, warm and caring staff. The dentists 
are in-network providers with most insurance plans. 


Dental School Tufts University School of Dental Medicine Organizations American Dental Associa- 
tion, Connecticut State Dental Association, Hartford Dental Society 


RUBIN FAMILY DENTISTRY & ASSOCIATES 


469 Buckland Rd., South Windsor e (860) 644-2136 
rubindentistry.com 
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CRISTINA L. SANTOS-TOMAS, D.M.D. 


DR. CRISTINA L. SANTOS-TOMAS RECEIVED HER B.S. IN BIOLOGY FROM TRIN- 
ITY COLLEGE and is a graduate of the UConn School of Dental Medicine. Her love for 
children led her to specialize in pediatrics and complete a pediatric dental residency pro- 
gram at the UConn and Connecticut Children’s Medical Center. She is a board-certified 
pediatric dentist who is currently on the clinical teaching staff at the UConn School of 
Dental Medicine and on the medical staff of Connecticut Children’s Medical Center. 

As a pediatric dentist, Dr. Santos-Tomas is concerned about the prevalence of cavities 
among young children and strongly supports the ADA‘’s and the American Academy of 
Pediatric Dentistry’s recommended “age 1” dental visit. “Often, parents hesitate to bring 





a child to the dentist until they are 3 or 4,” she says. “My goal is to create a dental home 
for children by age 1.’ She emphasizes that by seeing a pediatric dentist early, “children 
develop a positive relationship with the dentist and a healthy smile from the beginning.’ 


Dental School UConn School of Dental Medicine Organizations American Dental Association, Con- 
necticut State Dental Association, Connecticut Society of Pediatric Dentists, American Academy of 
Pediatric Dentistry 


NEWINGTON CHILDREN’S DENTISTRY, LLC 
435 Willard Ave., Newington ¢ (860) 372-4600 
ourfavoritedentist.com 


DAVID R. STEBBINS, D.M.D. 


DR. DAVID STEBBINS GRADUATED FROM AMHERST COLLEGE with a B.A. in 
biology and earned his doctorate from Tufts University School of Dental Medicine. He 
completed his residency at North Shore University Hospital in Manhasset, N.Y., and has 
been practicing in Norwalk since 1986. In January 2010, he opened a solo general and 
family practice with state-of-the-art equipment to provide patients with superior clinical 
care in a bright, spacious, comfortable high-tech office with a beautiful, relaxing view of 
the Norwalk River. 

Dr. Stebbins treats all age groups with the goal of providing pain-free, minimally 
invasive dentistry with the latest clinically proven materials and techniques. He notes 
that advances have made treatment much easier for patients. He uses exciting CAD/ 
CAM technology which combines digital impressions and in-office milling to provide 
high-quality crowns in a single visit. In light of ongoing research that links oral health, 
in particular, gum disease, to cardiac disease and other body systems, he teaches patients 
the importance of achieving optimal oral health. 


Dental School Tufts University School of Dental Medicine Organizations American Dental Association, 
Academy of General Dentistry, Connecticut State Dental Association, Greater Norwalk Dental Society, 
Fairfield County Implant Study Club, Spear Study Club 


DAVID R. STEBBINS, D.M.D. 
148 East Ave., Ste. 3J, Norwalk e (203) 866-0415 © davidstebbinsdmd.com 





MARIANNE M. URBANSKI, D.M.D., MScD 


DR. MARIANNE URBANSKI GRADUATED CUM LAUDE FROM THE COLLEGE OF 
THE HOLY CROSS IN WORCESTER, MASS., where she received a B.A. in biology. She 
earned her Doctor of Dental Medicine and Masters of Dental Science from the UConn 
School of Dental Medicine. She completed a general dentistry residency at Saint Francis 
Hospital and Medical Center in Hartford. She taught periodontics at UConn School of 
Dental Medicine in Farmington and Yale-New Haven Hospital. 

Dr. Urbanski is one of the few periodontists who uses Cone Beam Computed Tomog- 
raphy for computer-guided surgical procedures such as bone and soft tissue grafting and 
placement of dental implants. It helps her become familiar with all the bone and soft tis- 
sue beforehand and can streamline procedures to less than an hour. She strives to reduce 
anxiety in patients not just for their comfort, but for optimal healing. She is the author of 
the book, Mind and Medicine: In Harmony for Healing, which combines medical research 
and heartwarming patient stories. 


Dental School UConn School of Dental Medicine Organizations Academy of Osseointegration, 
Connecticut Society of Periodontics, Congress of Oral Implantologists, American Dental Association, 
Academy of Periodontology, Connecticut State Dental Association 


MARIANNE M. URBANSKI, D.M.D., MScD 
546 South Broad St., Suite 3A, Meriden ¢ (203) 630-1312 ¢ docfloss.com 
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The Creative Catch 


JEFF KAUFMAN 
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REVIEWS, RECIPES, RESTAURANT LISTINGS 


BY ELISE MACLAY 


TWO FRESH RESTAURANTS CAPTURE SEAFOOD’S SCRUMPTIOUS POSSIBILITIES. 


In 1942, in a fun-to-read cookbook called How to Cook a Wolf, 
legendary food writer M.EK. Fisher wrote, “The best way to have fish 
for supper is to go out along the river or in your dinghy at the tide’s 
change and catch a few bass on your own hook.” 

She was right, of course — and still is — but we have more options, 
especially in Connecticut where restaurants ranging from raffish 
clam shacks to impressive seafood emporiums serve sparklingly fresh 
fish and shellfish, responsibly sourced and cooked in exciting new 
ways. Here's our take on two we checked out recently. 


F.L.S.H. ex 
Stamford 

EI.S.H’s sophisticated, mod-elegant, urbane decor and trendy 
menu dotted with buzzwords (shaved Brussels sprouts, aji, pickled 
ginger, gluten-free) is a far cry from seafood emporiums of yore. Or- 
namented with fishing nets and conch shells, with a lobster on the 
roof and an anchor beside the front door, these venerable institutions 
proffered (and a few still do) some of the best New England clam 
chowder in the world, along with every denizen of the deep, deep-fat 
fried, to be enjoyed with a mug of suds from the bar. 

At EI.S.H. creative cocktails are the name of the game —bottomless 
mimosas are made with fresh-squeezed 0.j. and the Bloody Marys are 
the talk of the street. 

But what E.L.S.H. does best is focus on its mission, which is spelled 


out in the name: Fresh Innovative Seafood House. I can't think of 
another place where so many varieties are available and prepared in 
so many ways—including a sort of do-it-yourself option called “Na- 
ked Fish” that invites you to choose your fish, pan-seared, grilled or 
blackened, enhance it with one of six chef-created sauces and your 
choice of vegetable sides. 

Eager for the opportunity to create a culinary masterpiece without 
lifting a finger, I zeroed in on the “Naked” section of the menu and 
paired grilled Scottish salmon with Bearnaise Royale sauce, an out- 
rageously rich, creamy creation spiked with lemon, bejeweled with 
shrimp and lump crabmeat. 

Fast forward: I loved it. I gobbled it up. Not your cup of tea? Of 
course not. Maybe nobodys. That's the point. At EI.S.H., your wish is 
the chef’s command. Plain or fancy, it’s your call. 

Sample the appetizer list first, which we did, starting with lobster 
and crawfish chowder, a wonderfully complex, nuanced bisque stud- 
ded with gently cooked little morsels of lobster meat. Spanish octopus 
with haricots vert, potatoes and olives was another winner. Rumor 
has it that the chef cooks the octopus sous vide style and finishes it 
on a red hot grill. I can't vouch for that, but the result was flavorful, 
tender and a tiny bit chewy, tinged with just the right amount of char. 
Black olives and slices of cooked potato were perfect accoutrements, 
reminding me of similar dishes I've enjoyed in Spain. 

We ordered two salads for the table. The avocado and shrimp salad, 


A blue martini looks—and tastes—good next to the grand grilled Spanish octopus at F.1.S.H. 
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consisting of whole shrimp, diced avocado, 
endive and quite a few other greens and veg- 
gies was a bit too chunky for me —all that 
chewing— but chopped salad fans might dis- 
agree. 

I much preferred a salad made with 
shaved Brussels sprouts. Once spurned, 
these cute little cabbages are enjoying a wild 
surge of popularity. Not everyone likes the 
taste (probably because in times past they 
were often cooked to death) so now chefs feel 
obliged to scurry around thinking up ways to 
make them more appetizing. A subtly syba- 
ritic salad with shaved raw Brussels sprouts, 
chopped hazelnuts, Grana Padano and truf- 
fle vinaigrette that wafted its way to our table 
was a case in point. Health food never tasted 
so good. 

In an attempt to appeal to all markets, 
some seafood restaurant menus list more 
cuts of red meat than the steakhouse down 
the street. With the exception of one dish (fi- 
let mignon with two stuffed shrimp), EI.S.H. 
succumbs to no such ambivalence. At the 
same time, management is well aware that 
in today's health-conscious world vegetables 
are integral to almost any dietary regime. 
Accordingly, a farm's worth of fresh veggies 
appear, cooked or raw, in appetizers, salads, 
plated with entrées or available as sides. Two 
other salads were available in addition to 
the two we ordered: salmon came on a bed 
of haricots verte; in a section of the menu 
called “Modern Comfort Foods,’ portobella 
mushroom ravioli (gluten free) came with 
fresh asparagus and chive cream sauce. Veg- 
etarians will find a lot to love about EI.S.H. 
and so did we. 

While more and more restaurants are 
charging customers for bread with their 


RATINGS 
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The-pright and happy 
_ bar scene at FI.S.H. 
, At right, a delectable 


chilled shellfish 


platter, and below, 
the exquisite tuna 
carpaccio flat bread. 





meals, FI.S.H. sends out fresh bread in a 
stylish metal basket along with a ramekin of 
whipped butter, as a matter of course. Besides 
being a gracious, hospitable gesture, bread is 
far from extraneous when it comes to soak- 
ing up the delectable, good-to-the-last drop 
sauces that come with so many shellfish 
dishes. 

We had fun picking and choosing differ- 
ent sauces for each of our very different en- 
trées: Capers and lemon to enhance but not 
overpower the delicate flavor of pan-roasted 
bronzino, a.k.a. Mediterranean sea bass, cur- 
rently the trendiest fish in town. Crawfish 
and chive beurre blanc for Georges Bank 
scallops. And my favorite—a red coconut 
curry sauce with lemon grass and lime that 
turned P.E.I. mussels into ambrosia. 

We were happy with all of our entrées ex- 
cept one—ricotta gnocchi with lobster. The 
fault, in this instance, was in the pasta, which 
was dense and heavy, not in the pink tomato 
cream sauce, which was delectable. 

And so to desserts: Two stood out—Ba- 
nana cream pie made with fresh bananas 
and cream, and tiramisu made with coco- 
nut mascarpone and ladyfingers soaked in 
rum. Key lime pie, ice cream and New York 


%*& &«& Superior ** Very Good 


cheesecake were less interesting, at least to 
me, because I was beguiled by the “After 
Dinner Drinks” list, which ranged from 
amaretto to ouzo, Frangelico to Irish Manor 
Cream, anisette to Hennessey and sambu- 
ca—not to mention bicerin, a hot chocolate 
espresso drink not well known in the States 
but famous in Turin, Italy, where I happened 
to be recently. Every drink has a story. Toast 
your own. Cin Cin. 


F.1.S.H. 

245 Bedford St., Stamford 

(203) 724-9300, fishstamford.com 

Hours: Lunch and dinner, Mon. through Thurs. 

11:30 a.m. to 10 p.m. Appetizers: $8 to $15; entrées: 
$20 to $32; dessert: $2 to $9. Wheelchair access. 
Major credit cards. 


Carmen Anthony Fish House «x 
Woodbury 

The nine-foot sculptured bronze mermaid 
still dives into a curling ocean wave in the 
dining room. The translucent marble ceiling 
lights that look like upside-down water lillies 
still cast a golden glow. Dark wood panel- 
ing. White tablecloths. Floor-to-ceiling wine 

* Good 


Fair Poor 
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racks in the bar, walls lined with culinary 
awards .... 

Change has come to Carmen Anthony 
Fishhouse of Woodbury since it opened sev- 
enteen years ago. The menu is more farm- 
to-table and nutritionally savvy, the cocktail 
list is more creative, the decor refreshed, but 
the fundamental thing remains—an alluring 
blend of Old World elegance and old shoe 
comfort. 

Some get it. Some dont. “This place is for 
the sixties,’ a blogger writes and goes on to 
suggest an extreme makeover. Perish the 
thought, the regulars scream. Both have a 
point. 

Hip, cutting-edge restaurants are fun. I en- 
joy them but they’re a whole different kettle 
of fish. Carmen Anthony Fishhouse was and 
is a classic as soothing and satisfying as its 
award-winning New England-style chow- 
der—which was the first dish we ordered. 
Rich, smooth, elusively flavorful and thick 
with tender sweet clams, it lived up to its 
reputation. 

A salad comes with the meal, a pleasing 
old-fashioned touch; it’s a really good salad, 
a mix of fresh greens and arugula with a not- 
too-sweet balsamic dressing and a sprinkle 
of Gorgonzola. In addition, I ordered the 
restaurants “signature chop salad,’ which 
was new to me. A bountiful array of chopped 
vegetables sailed in with a fantail shrimp on 
top. The vegetables, jewel-bright, were too 
finely chopped to identify by sight, but one 
bite and I found out—cherry peppers, hot 
as firecrackers. A nice interplay of fire and 
ice with the peppers playing off the chilled 
cucumber and tomato bits, if you like it hot. 
Wimps be warned. 

The menu covers the waterfront when it 
comes to variety, but don't overlook the spe- 
cials. Oysters Rockefeller, for instance, were a 
don't-miss dish, lovely to look at in mother- 
of-pearl lined shells. Rich as its namesake, 
it was a medley of oysters, cream, spinach, 
herbs and butter lightly broiled. There may 
have been a traditional touch of Pernot in 
there, too—Id have liked a tad more but it’s 
a matter of taste. 

Conch fritters were also commendable. 
Freshly made, piping hot and tender (as 
conch often is not), the fritters were served 
with a “classic remoulade” and sweet chili 
sauce. Luckily we ordered the sauces on the 
side. Both were too strident, one cloyingly 
sweet, the other with too much bite. Either 
one would have overpowered the mild flavor 
of the conch. We asked for a simple tartar 
sauce, which our waitress said they didnt 
have. No worries—a wedge of lemon saved 
the day. 

And our entrées got everything right. 

Sesame seeds, wasabi and Asian slaw em- 
bellished seared tuna, itself a sparkling fresh 
delight. Pan-roasted sea bass was served with 


risotto. Slow cooked with snippets of fresh 
asparagus and leek, this was a risotto to do 
anybody's Italian Nana chef proud. 

Having sworn off sea scallops for a while 
because Id been having them so often, I 
managed (just barely) to resist Carmen An- 
thony’s “Scallops Martinique,’ an elaborate 
creation involving artichoke hearts, sun- 
dried tomatoes, lemon shallot basil butter 
sauce and angel hair pasta. 

Spoiled by buying swordfish on the pier 
fresh off the boat in Chatham and cooking 
it myself, I'm leery of ordering it in a restau- 
rant. But Carmen Anthony's Swordfish Mai- 
tre D’Hotel turned out to be one gorgeous 
piece of fish: firm, fresh, perfectly cooked and 
served unadorned but for a glisten of herb 
butter and a few stalks of asparagus along- 
side. Fit for King Neptune. I shall return. 

Filet Aragosta, slightly more complex, was 
equally outstanding, featuring as it did the 
most wonderful filet mignon I've had in years. 
Big, thick, juicy and, for a filet, rich-tasting. 
Tender? Aside from the seared edges you 
could have cut it with a butter knife. Topped 
with shelled lobster meat and Gorgonzola— 
forget surf ’n turf. Pll take Filet Aragosta, un- 
less I’m in the mood to splurge with one of 
Carmen Anthony's gigantic whole lobsters in 
the shell (3- to 5-pounders), which are worth 
a trip from anywhere. 

Desserts continued the more-is-better 
theme. Tropical carrot cake, made with pine- 
apple and coconut, was high as it was wide, 
but fluffy and moist at the same time. White 
chocolate cheesecake with strawberry drizzle 
was rich and tasty on its own but if you're up 
to it, you can have it rolled and deep-fat-fried 
like a cross between a big spring roll and a 
profiterole. 

Over the top, yes, but the Carmello An- 
thony Torte with an Oreo crust, bananas, va- 
nilla custard, walnuts, chocolate ganache and 
vanilla ice cream took the cake. 

On a weekday night, the service was 
excellent. On holidays or when several 
private parties are going on, there can be 
mistakes and overly long waits. But the 
vibe, blessedly sans attitude, is cheerful, 
helpful and genuinely friendly. And in a 
frantic demanding world isn't it, well, nice 
to enjoy the peace and grace of a bygone 
era when dining out was a time to share a 
leisurely meal with family and friends, not 
cut a deal or grab a bite. 


Carmen Anthony Fishhouse of Woodbury 
757 S. Main St., Woodbury 
(203) 266-011, carmenanthony.com 


Hours: Mon.-Wed. 11:30 a.m. to 9 p.m., Thurs.- 
Saturday 11:30 a.m. to 10 p.m., Sun. noon to 9 
p.m. Appetizers: $4.95 to $15.95; entrées $26.95 
to $41.95; desserts $8.95 to $10.95. Wheelchair 
access. Major credit cards. 


Table Talk 


BY ELISE MACLAY 


Everything’s new at Tariffville’s Mill at 
2|—except the exquisite food for which chef- 
owner Ryan Jones is famous. Country-cottage 
charm has become urban chic with a red-and- 
black scheme, high tops and exposed heating 
ducts. The transformation is more than skin- 
deep. With its floor space newly divided, The 
Mill at 2T offers two completely different din- 
ing experiences: Fine dining at a table in a hip 
restaurant, or hanging out in the kitchen area 
on an industrial metal stool. Either way, one of 
the best chefs in the state will be cooking for 
you. (860) 658-7890, themillat2t.com 

Otto, the newest, gotta-go-to restaurant 
in Chester, is a pizzeria. Chester being Ches- 
ter, a.k.a. Gourmetopia, and the chef being 
Jonathan Rapp of River Tavern fame, we’re not 
talking about run-of-the-mill pizza or a wood 
oven turning out designer pies in a fancy set- 
ting; we’re talking about a small, rustic-chic 
pizza bakery with a few tables—and a pas- 
sion for perfection. Classic, thin-crust, baked 
to order, plain or with toppings designed by the 
chef-guru who founded “Dinners on the Farm” 
and remains at the forefront of the farm-to- 
table movement. (860) 526-9045, ottochester. 
com 

The best new appetizer on the block made 
a Surprise appearance at Acqua in Westport 
this summer: a soft-boiled egg magically en- 
closed in a crispy, hazelnut crust to crack and 
pour over warm asparagus and black truffle 
purée with a splash of 50-year-aged sherry 
vinegar. Tastes like sunshine for $12. Also 
new at Acqua is an express-dinner menu: Two 
courses for $24, three for $27. Choose from 
SIX appetizers—including a goat cheese frit- 
ter, arugula salad, saba and marinated beets 
and chilled vegetarian asparagus vichyssoise 
and red-veined sorrel—and eight entrées, in- 
cluding: certified Angus beef flat-iron steak, 
French fries, truffle aioli and mushroom demi- 
glace; and fettuccine with wild shrimp and ar- 
tichoke sauce with arugula salad. For dessert: 
warm apple tart, tiramisu, sorbet with berries 
or bread Bordino. (203) 222-8899, zhospitali- 
tygroup.com/acqua 

Korean food is hot but sometimes not too 
easy to find. Seoul BBQ and Sushi, which 
opened near New Britain’s Westfarms Mall 
in December, Is literally hidden away behind 
what used to be Daddy’s Junky Music. Sleek 
and stylish, with rows of shiny black tables, 
each with a gas grill in the center, the decor 
sets the scene for do-it-yourself cooking or or- 
dering one of the complex dishes the kitchen 
turns out. The menu’s a mile long and every- 
thing comes with a dazzling array of sides and 
condiments. From egg casserole and bulgogi 
(marinated short ribs) to red clam and tuna 
sashimi. Too many to list. All fun to try. (860) 
223-9114, seoulbbqsushi.com 
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A Tasty Treat Is Right Around the Corner 


Where Gourmet-on-the-Go 


Comes to You 


One of the hottest trends on 
the Connecticut dining scene is food 
trucks going gourmet, with everything 
from Angus beef burgers to lobster 
rolls, tacos and even cupcakes. 


MELT MOBILE 

“Life ain't easy, take it cheesy.” So says Melt 
Mobile, which brings gourmet grilled 
cheese to Stamford in new—and crazy deli- 
cious—ways. Case in point: The Insanewich, 
a grilled 6 oz. Angus burger with bacon, 
shredded lettuce, chopped tomato and Melt 
sauce between two Originals, each of which 
are a blend of Tillamook cheddar, Gruyére 


| 74 AUGUST 2014 connecticutmag.com 





and Monterey Jack on country white bread. 
If that’s too much, try the Svelt Melt, which 
features low-fat Jarlsberg, oven-roasted tur- 
key, Roma tomato and honey mustard on a 
7-grain bread, and clocks in at 350 calories. 
And not only does Melt Mobile taste good, it 
does good, donating 2 percent of proceeds to 
The Umbrella Club, which supports children 
in need. 

(203) 609-1422, meltmobilect.com, facebook.com/ 
MeltMobile, twitter.com/melt_mobile 


EL CAMION 


If you ever find yourself with a carload of 
screaming kids on the way to Quassy Amuse- 
ment Park, be sure to pull over along Route 


a 


64 and treat yourself to a delicious taco that 
will surely keep you going as youre relent- 
lessly dragged around the park. Woodbury 
native Christopher (Haig) Leonard is serv- 
ing up something new out of his El Camién 
food truck—California-style tacos with fresh 
ingredients and an even fresher taste. For 
now, the menu is limited to a variety of three 
tacos and two quesadillas, but the fish tacos 
are a definite must-try. After being marinat- 
ed in coconut and lime, the swai fish is bat- 
tered in cornmeal and fried until it’s “crispy, 
crunchy.’ Then it’s served with a tangy, sweet 
fresh mango salsa and topped with shaved 
red and green cabbage and a drizzle of light 
vinaigrette, sour cream and a splash of lime. 
For an extra kick, he adds a bit of sriracha 
chili sauce, but customers are welcome to 
choose from a variety of sauces displayed on 
the truck’s window ledge for that extra spici- 
ness—one of which is Leonard’s own chipo- 
tle sauce that’s “smoky hot.” Now in his third 
year of serving tacos out of El Camion (Span- 
ish for “the truck”), Leonard plans to open 
his own restaurant in the near future, but for 
now, he will continue to serve from his food 
truck. “The truck is not going anywhere—it's 
where it all started,” says Leonard. 


(917) 608-8484, el-camion.com 


FIREDOG 

When you see the black truck with the 
bright orange flames across the front grill, 
you know that Firedog is on the scene—and 
with it, great hot dogs, burgers and more. 
Firedog prides itself on using all-beef Sabrett 
hot dogs and red hots, but it’s what they do 
with those that’s special: The New Yorker 
is topped with cooked onions in sauce and 
sauerkraut; the Dream Dog doubles down 
with barbecue pulled pork; the Chicago dog 
features a dill pickle spear, tomato wedges, 
sweet relish, celery salt, yellow mustard and 
hot banana peppers; and the eponymous Fire 
Dog is a red hot slathered in Firedog’s sig- 
nature spicy relish and spicy brown mustard. 
Don't miss the specialty burgers (Elvis’ Last 
Dinner: bacon and peanut butter) and subs, 
either! 

(203) 627-6970, twitter.com/firedogct 


CASEUS CHEESE TRUCK 


The childhood classic goes chic in this mo- 
bile extension of the beloved New Haven 
fromagerie and bistro Caseus. The Caseus 
truck offers decadent (and gigantic) grilled 
cheeses. They blend six different cheeses and 
allow hungry patrons to top them with ev- 
erything from tomato to grilled red onion 
and Berkshire pulled pork to guacamole. Or 
opt for the grilled cheese of the day for some- 


thing truly extraordinary. There are soup and 
salads available individually or in a combo. 
And for the really brave: You can name your 
own Caseus sandwich provided you're able 
to eat (and keep down) 10 of your specialty 
sandwiches in an hour. 


(203) 850-3504, thecheesetruck.com, facebook. 
com/CaseusNewHaven, twitter.com/caseusgrilled 


LOBSTER CRAFT 


The last time we bumped into the Lobster 
Craft truck it was outside the Greenwich 
Public Library at lunchtime and there was a 
line of hungry customers waiting. What did 
they know? Capt. William Michael Harden 
is a licensed lobster fisherman who knows 
his way around a crustacean. He purchased 
a truck in 2012 and began rolling, literally, 
across the state from a base in Norwalk, 





serving lobster rolls with fresh, hot-buttered 
lobster meat and a pinch of Lobster Craft's 
12-ingredient proprietary seasoning blend, 
all on a lightly toasted split-top bun. The 
“Fan favorite” is the “L.B.L.T’, or lobster roll 
with bacon, lettuce and tomato, and topped 
with a little mayo and fresh hot lobster. 

(203) 856-2635, lobstercraft.com, facebook.com/ 
LobsterCraft, twitter.com/Lobstercraft 


SUGAR CUPCAKE TRUCK 


Based out of East Haven, this sweet-tooth 
truck is the mobile satellite location of Sugar 
Bakery. The brainchild of mother-daughter 
team Carol Vollono and Brenda DePonte, 
it is an Italian cupcake paradise that can 
fulfill even the most intense sugar craving. 
The truck offers a daily selection of 36 cre- 
ative cupcake flavors, featuring the 24 best- 
selling while the remaining 12 flavors rotate. 
Highlights include the Peanut Butter Sundae, 
Chocolate Covered Cherry, and summer 
seasonal favorites such as Peach Cobbler, Or- 


ange Creamsicle and Watermelon. This truck 
is a favorite addition to many Connecticut 
weddings. It’s easy to see/taste why. 

(203) 469-0815, thesugarbakery.com, facebook. 
com/thesugarbakery, twitter.com/thesugarbakery 


FIREHOUSE GRILL 

The hook (and ladder?) is “real food” made by 
“real firemen,’ so it’s not surprising that the 
menu of this Stamford-based truck features 
comfort food in man-sized portions. Some 
foot-long treats: The Original Philly Cheese 
Steak Sandwich has 3/4-lb. of rib-eye steak, 
peppers, onions and American cheese; the 
Cheeseburger Wedge features more than a 
half-pound of ground chuck, plus ketchup, 
mayo, lettuce, cheddar and onion; and Ma- 
mas Homemade Meatballs is served Parmi- 
giana-style. And then theres founder Mark 
Lutz's homemade firehouse chili, packed with 
beef, veggies and spices, and served in a warm 
bread bowl. Sound the alarm! 

(203) 807-8646, facebook.com/FDChefs, twitter. 
com/fdchefs 


MUNCHIES 


After a bit of a search, we found the Munchies 
truck set up behind a medical office building 
near the waterfront in New London—and, 
wow, was our effort rewarded. Aiman Saad, 
whose “day job” is being a chef de cuisine at 
Mohegan Sun casino, operates the gourmet 
truck as a side venture with his wife, Manal. 
Their mission is to give people restaurant 
quality “fast food” on the go. The 
Munchie Burger Deluxe (fried egg, 
bacon, cheese, pickles, red onions, 
tomato, iceberg lettuce, ketchup 
and mustard, mayonnaise) is melt- 
in-your-mouth amazing, and the 
hand-cut sea salt fries are a work 
of art gilded by the connoisseur's 
touch of being served with garlic- 
pepper mayonnaise (or ketchup). 
Munchies travels the state (check 
its Facebook page) and is at the big 
Coventry Regional Farmers’ Mar- 
ket every Sunday in season. The 
catering side of the gourmet food 
truck business features a menu 
that includes eggplant bruschetta 
to mini pepper-and-garlic-chicken 
skewers, mini Munchie burgers, 
Philly cheese steak and sausage- 
meatball sliders, and beer-battered 
onion rings. 

(860) 961-6606, munchiesfoodtruck. 
com, twitter.com/munchiesft 


SOUP ’R SAMICH 
This Hartford-based food truck 
believes fresh, seasonable, high- 
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quality food is totally doable on the move. 
C&M Soup °r Samich serves a variety of soups 
and sandwiches made from scratch and to or- 
der with locally grown ingredients and baked 
breads. The New England Clam Chowder is 
an old family recipe while the tomato soup is 
sweetened with carrots, honey and made with 
creamy coconut milk. A best-seller is the sim- 
ple chicken salad, which is unapologetically 
delicious. There are vegetarian and vegan op- 
tions available daily. 


(860) 913-3414, souprsamich.com, twitter.com/ 
souprsamich 


FRYBORG 


This New Haven-based truck takes the sum- 
mer food classic—the French fry—and does 
it in a memorable and original way, special- 
izing in hand-cut, double-fried fries served 
with a plethora of dipping sauces and top- 
pings. Try the BLT Fries topped with shred- 
ded lettuce, diced tomato, chopped bacon 
and mayo, or maybe the Assimilation Fries, 
smothered with a fried egg, Thousand Island 
dressing, melted American cheese and onion. 
There is also a variety of sandwiches (served 
with fries, of course) and everything can be 
washed down with real sugar sodas served in 
glass bottles—choose from more than 20 fla- 
vors from the traditional cola and root beer to 
pineapple, pistachio cream and pumpkin pie. 
(203) 701-8383, fryborg.com, facebook.com/fry- 
borgtruck, twitter.com/FryborgTruck 
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THE LOCAL MEATBALL 

Founded by Fairfield resident Michael DiS- 
tassio, who started the business after being 
unhappy with the meatball options available 
in Connecticut, this mobile meatball mecca 
serves seven distinct styles of meatball. DiS- 
tassios recipes are based on his grandmoth- 
ers but are infused with some New World 
style. Flavors include: “Kick In Da,’ a spicy 
fusion of pork and red-hot cherry peppers 
with a definite kick; “Nach Yo,” a beef meat- 
ball smothered in cheese sauce that tastes 
like a hot plate of nachos; and the more 
traditional “Serious,” an old-fashioned beef 
meatball with plenty of heartiness. Try them 
“dressed, with bread, or “naked” without. 
(203) 258-6317, thelocalmeatball.com, twitter.com/ 
LocalMeatball 


THE BUZZ TRUCK 


Conceived by husband-and-wife team Jessica 
and Alex Grutkowski as an ice cream truck 
for grownups, this artisan coffee shop on 
wheels is just that. From their perch within 
a sleek mini-school bus that’s painted black, 
the Grutkowskis are dedicated to caffeinat- 
ing Fairfield and surrounding towns one cup 
of Joe at a time. The Buzz Truck is fueled by 
Shearwater Organic Coffee Roasters, a U.S. 
Department of Agriculture-certified organic 
coffee roaster, and features the tasty creations 
of Sweet & Simple, a local pastry making 
company that provides The Buzz Truck with 
traditional American baked goods, made 
from scratch. 

(646) 256-2003, thebuzztruck.com, facebook.com/ 
thebuzztruck, twitter.com/thebuzztruckct 


COWABUNGA 


This colorful Norwalk-area food truck is 
adorned with a sunny cartoonish picture of 
a surfing cow decked out in sunglasses and 
holding a juicy hamburger. That image will 
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give you an idea of the “fun in the sun” vibe 
of this burger and shake truck—the totally 
gnarly motto is “surf’s up, so chow down.’ 
The highlight of the menu is Americas clas- 
sic beach food (think soft serve ice cream 
and burgers), but the Cowabunga truck also 
serves gourmet grilled cheese sandwich- 
es, cheese steak sandwiches and hand-cut 
French fries. 

(203) 943-8168, cowabungafoodtruck.com, 
facebook.com/CowabungaFoodtTruck, twitter.com/ 
cowabungafoodtk 


MADDY’S 


Maddy’s is based in Stamford and spices up 
the gourmet food truck scene with authen- 
tic gourmet Caribbean and contemporary 
American cuisine that features Haitian Cre- 
ole flavors “sure to satisfy your taste buds and 
keep you coming back for more.” The motto 
is “Quality at its Peak” and the menu features 
dishes like Crispy Conch with Seasoned Fries 
& Spicy Tartar Sauce, Jerk Chicken Tenders, 
and Tassot Boeuf & Fried Plantains, which 
are tender pieces of marinated Beef & Spicy 
Pickled Cabbage. It all adds up to yum in any 
language. 

(203) 550-2464, maddysfoodtruck.com, facebook. 
com/Maddysfoodtruck 


MERIANO’S CANNOLI TRUCK 
As they say in The Godfather: “Leave the 
gun, take the cannoli.” So how can you not 
try the cannoli? Opened in 1988, Merianos 
Bakery Shoppe has been squeezing out tasty 
cannoli and Italian pastries for over 25 years 
and now they serve desserts on wheels. So 
what makes these cannolis so delicious? Wed 
love to tell you, but Andrea Meriano de- 
clined to share the secret family recipe. She 
did say all the pastries are made from whole 
ingredients without additional artificial fla- 
voring. “It's a simple recipe that we've been 
using for 30 years but 
its phenomenal,’ says 
Meriano. Even with a 
variety of wild flavors 
like Creamsicle and 
S'mores, the traditional 
cannoli remains the 
top seller. A portion of 
the proceeds is donated 
to the Smilow Cancer 
Hospital at Yale, and as 
the website indicates, 
the Cannoli Truck is 
“cruising to get closer 
to free? 

(203) 453-2924, can- 
nolitruck.com, facebook. 
com/Cannolifruck, twitter. 
com/cannolitruck 
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NEXCALLI TACO TRUCK 

At the end of the row of ethnic food trucks 
along New Havens Long Wharf stands 
Nexcalli—a black truck with a cartoon of a 
sombrero-clad man riding a bull; this is the 
spot in the lot for something savory-sweet 
that's sure to be satisfying. The simple Eng- 
lish-Spanish menu makes ordering easy, but 
the food is far from simple. The most popular 
“must try” is the Al Pastor taco—marinated 
pork loin in a light red sauce grilled with 
pineapple bits and topped with chopped on- 
ions and fresh cilantro, all served on a soft 
shell. For those with an adventurous appetite, 
Nexcalli offers more than just steak or grilled 
chicken; how about a beef tongue taco or 
perhaps a beef head burrito? At a buck and 
a half each, you can try all the delicious taco 
varieties. 


No contact info. 


BIG DAWGGS 


Founded way back in, well, 2013 by Ricky 
Landry—who picks up the phone personally 
and promptly—Big Dawggs is one of those 
“roadfood” gems that has become an instant 
legend. Consider that on the free-for-all site 
Yelp, where some restaurant owners feel 
folks get nasty as a lark, Dawggs rates noth- 
ing but exclamatory accolades: “awesome,” 
“cooked to perfection” “place is great.’ The 
hot dogs are Nathan's Famous all-beef %4-|b. 
dogs, “dressed up or down any way you 
like.” There's also burgers and fresh hand- 
cut French fries as well, homemade clam 
chowder and chili. “All food is prepared 
fresh daily, cooked to order, and served with 
a smile!” 


(860) 334-9778 
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Fairfield County 


Artisan - New England A farm-to-table restaurant 
with New England-inspired seasonal cuisine. « Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 
iterranean Cutting-edge restaurant serving Spanish 
and Mediterranean cuisine. Wine Spectator Award of 
Excellence. ¢ 63-65 North Main St., South Norwalk, 
(203) 899-0088; 18 West Putnam Ave., Greenwich, (203) 
983-6400; 4180 Black Rock Tpke., Fairfield, (203) 255- 
0800; 222 Summer St., Stamford, (203) 348-4800 (bar- 
celonawinebar.com). Open daily. Experts’ Pick—Best 
Appetizers. L D LS, $$, WA 


Bernard’s - French Consistently serving perfectly exe- 
cuted seasonal entrées in an elegant country setting. Wine 
Spectator Award of Excellence. « 20 West La., Ridgefield, 
(203) 438-8282 (bernardsridgefield.com). Closed Mon. 
Experts’ Pick—Best French, Best Brunch. L (Tues.-Sat.) 
D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers a seasonal menu that 
might include Vietnamese summer rolls, the Bloodroot 
burger and Mexican mole. « 85 Ferris St., Bridgeport, 
(203) 576-9168 (bloodroot.com). Closed Mon. Experts’ 
Pick—Best Vegetarian/Vegan. L (Tues., Thurs.-Sat.) D 
SB, $$, WA 
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Bobby Q’s Bodacious Barbeque & Grill - Barbe- 


cue The real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, burnt ends and lots more. « 42 Main 
St., Westport, (203) 454-7800 (bobbyqsrestaurant.com). 
Open daily. Experts’ Pick—Best Barbecue. L D, $$, E, 
WA 


The Capital Grille - Steak Located in the heart of 


downtown Stamford this classic-style steakhouse serves 
dry-aged porterhouse as well as creative seafood dishes 
like citrus-glazed Salmon. « 230 Tresser Blvd., Stamford, 
(203) 967-0000 (thecapitalgrille.ccom). Open daily. L 
(Mon.-Fri.) D $$$, E, WA 


Cesco’s Trattoria - /talian Chef Aldo Chiamulera’s 


new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence. « 25 
Old Kings Hwy., Darien, (203) 202-9985 (cescostratto- 
ria.com). Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. L D, $$$, WA [*** 3/13] 


Coromandel Cuisine of India - /ndian A wide range 


of tasty Indian fare is served in a small, tastefully done 
space. « 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 
(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was sup- 
plied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission is not intended 
to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our 
readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic’s ratings (poor; fair; * good; 
ke very good; %**&%* Superior; %*%*H* extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$—moderate ($15-$25). $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be veri- 
fied by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 


4 | Mid-week ‘Reboot’ 
i | Getaway Package 


Includes: 
¢ Overnight stay in our guest accommodations 
e Dinner for 2 in our gracious restaurant 


Customize your package with options such as: 
¢ In-room spa massage 

¢ Portable picnic lunch 

e Use of bicycles for touring historic Old Lyme 
e Free pick up at Old Saybrook train station 


Based on double occupancy. 
Check-in must be Tues., Wed., or Thurs. 


85 ime > Street 
Old Lyme, CT 


oldlymeinn.com 


Others come and go. 
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DINE IN ¢ TAKE-OUT 
Catering Packages: Appetizers, BBQ Feasts, Tastings 
See our website for full catering menu! 


Featuring America’s Favorite Country Food 


31 Danbury Rd., New Milford, CT 
860-355-4111 ¢ thecookhouse.com 
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dining guide 


The Fez + Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow-braised lamb shank, swordfish tagine)—the 
Fez serves up live music nightly. « 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri.) D LS, $$ 


Frank Pepe Pizzeria Napoletana- Pizza While world- 
famous white clam pizza is the standout, just about any 
pie here is worth the wait. « 238 Commerce Dr., Fairfield 
(203) 333-7373; 59 Federal Rd., Danbury, (203) 790-7373 
(pepespizzeria.com). Open daily. L (Mon.-Fri.) D, $, WA 


The Ginger Man - American A New England-style 
tavern with 52 beers on tap, burgers, brick-grilled duck 
and New York strip. « 64 Greenwich Ave., Greenwich, 
(203) 861-6400; 99 Washington St., South Norwalk, 
(203) 354-0163 (gingermangreenwich.com; gingerman- 
norwalk.com). Open daily. Experts’ Pick—Best Pub. L 
D LS SB, $$, WA 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
¢ 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


l’escale - French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
cal cuisine. « 500 Steamboat Rd., Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com). Open daily. Experts’ Pick—Best Outdoor Dining. 
BLDLS SB, $$, WA 


Liana’s Trattoria - /ta/ian Liana DiMeglio’s homemade 
pastas and sauces pack em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 

Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 


you ll feel right at home. ¢ 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D $$ 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India. e 
133 Atlantic St., Stamford, (203) 348-1070 (navaratnact. 
com). Open daily. Experts’ Pick—Best Indian, Best Veg- 
etarian/Vegan. L D $$ 


Ondine - French Serves classic French dishes such as 
duck foie gras with rhubarb-and-fig compote. « 69 Pem- 
broke Rd. (Rte. 37), Danbury, (203) 746-4900 (ondi- 
nerestaurant.com). Closed Mon.-Tues. Experts’ Pick— 
Best French. D SB, $$$, WA [kK**% 4/13] 


Post 154 - New American New wine in an old bottle: 
Exciting Latin-tinged cuisine from chef Alex Rosado in 
the former Westport post office. ¢ 154 Post Rd., West- 
port, (203) 454-0154 (post154.com). Open daily. L D, 
$$$, WA [K*% 2/14] 


Rebeccas - New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy black 
sea bass with artichoke-heart ravioli. « 265 Glenville Rd., 
Greenwich, (203) 532-9270. Closed Mon. Experts’ Pick— 
Best Overall, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Hen - New American Exceptional dishes 
prepared from local, organic ingredients—salad 
Nicoise, T-bone steak, catch of the day—feed the body 
and comfort the soul. « 1595 Post Rd. E., Westport, (203) 
293-4113. Open daily. B L D SB, $$, WA 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. ¢ 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rive Bistro - French Serves up the classics—steak 
frites, moules Provencal, croque monsieur, frisée aux 
lardons and tarte tatin. e 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, $$ 
WA [*&*&* 7/13] 


©2014 Porsche Cars North America, Inc. Porsche recommends seat belt usage and observance of all traffic laws at all times. 


Introducing the 2015 Porsche Macan 
Life, intensified. 


VikeYersla Mm LU laeye) 


' Porsche of Wallingford 
203-294-9000 
800 So. Colony Rd (Rt-5) 
Wallingford, CT 06492 





Starting at $72,300* 
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Rizzuto’s Wood-Fired Kitchen & Bar + /talian Fea- 
tures real Neapolitan pizza, house-made pasta, artisan 
breads and an antipasto bar. « 1980 W. Main St., Stamford, 
(203) 324-5900; 540 Riverside Ave., Westport, (203) 221- 
1002 (rizzutos.com). Open daily. Experts’ Pick—Best for 
Families. L D SB, $$, WA 


The Spinning Wheel - American Enjoy a quintes- 
sentially New England-inspired menu with seasonal 
specials, local and homegrown accents, and modern 
adaptations of traditional comfort dishes. « 109 Black 
Rock Tpke., Redding, (203) 664-4000 (swredding.com). 
Closed Sun. L (Thur.-Sat.) D $$$, WA 


‘Hartford County | 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try the Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. e 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean Barcelona's newest location in a popular line 
of hip, European-style restaurants. « 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Carbone’s « /ta/ian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. « 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed 
Sun. Experts’ Pick—Best Italian. L (Mon.-Fri.) D LS, 
$$, WA 


Firebox - New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. ¢ 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Ms 


Well never reveal 


the exact recipe. But youre 
encouraged to guess. 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. ¢ 1148 New Brit- 
ain Ave., West Hartford, (860) 236-7373; 221 Buckland 
Hills Dr., Manchester (860) 644-7333 (pepespizzeria. 
com). Open daily. L (Mon.-Fri.) D, $, WA 


Joey Garlic’s - /talian Enjoy New Haven-style brick- 
oven pizzas, fresh-ground burgers, grinders and pasta in 
a family-friendly atmosphere. « 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd., Farmington, 
(860) 678-7231; 353 Park Rd., West Hartford, (860) 523- 
5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. L D, $, WA 


Max Downtown - American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine list 
and lighter fare in the tavern. Wine Spectator Award of 
Excellence. « 185 Asylum St., Hartford, (860) 522-2530 
(maxrestaurantgroup.com). Open daily. Experts’ Pick— 
Best American. L (Mon.-Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving a 
daily selection of fresh seafood and great steaks. The Shark 
Bar is more casual, offering lighter fare and Max classics 
in an up-tempo environment. ¢ 110 Glastonbury Blvd., 
Glastonbury, (860) 652-3474 (maxfishct.com). Open 
daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) D LS, $$ 


The Mill on the River - American Pan-seared Chilean 
sea bass and pork chop Milanese are tops at this former 
gristmill. Wine Spectator Award of Excellence. « 989 El- 
lington Rd., South Windsor, (860) 289-7929 (themillon- 
theriver.com). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he’s 
wearing the top toque—and wowing all comers—at this 


sparkling restaurant in a 1680 gristmill. « 77 West St., 
Simsbury, (860) 651-5500 (millwrightsrestaurant.com). 
Closed Mon.-Tues. Experts’ Pick—Best New, Best Ser- 
vice. D, $$$, WA [*K&#&*&% 12/12] 


ON20 - Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. Special events by re- 
quest. « 400 Columbus Blvd., 20th Floor, Hartford, (860) 
722-5161 (ontwenty.com). Closed Sat.-Sun. Experts’ 
Pick—Most Romantic. L D (Thurs.-Fri.), $$ (L) $$$ (D), E 


Republic - Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar « /talian Fea- 
tures Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar. « 111 Memorial Rd., Blue 
Back Square, West Hartford, (860) 232-5000 (rizzutos. 
com). Open daily. Experts’ Pick—Best for Families. L D 
SB, $$, WA 


Smokin’ with Chris - Barbecue Uses fresh, local in- 
gredients and specializes in barbecue and other smoked 
meats, but also offers salads, seafood and vegetarian 
dishes. « 59 West Center St., Southington, (860) 620- 
9133 (smokinwithchris.com). Open daily. Best Barbe- 
cue—Hartford County. L (Tues.-Sun.) D, $$, WA 


Taste of India + /ndian Fragrant, zesty and warm spices 
are blended to create chicken, lamb and shrimp curries, 
meat and seafood and a variety of fresh-baked Indian 
breads. ¢ 139 South Main St., West Hartford, (860) 561- 
2221 (tasteofindiawh.com). Open daily. Best Indian/ 
Middle Eastern—Hartford County. L D SB, $$, WA 


Trumbull Kitchen « American “Global comfort food” 
is served at communal tables in the bar or individual 
tables in the dining rooms at this sophisticated city bras- 
serie. Wine Spectator Award of Excellence. « 150 Trum- 
bull St., Hartford, (860) 493-7417 (maxrestaurantgroup. 
com). Open daily. L (Mon.-Sat.) D LS, $$, E 


DID VE CREATE OUR LOBSTER 


MAC ‘N’ CHEESE 


POR CHEESE CONNOISSEURS OR 
LOBSTER LOVERS! YES: 


VW 





Whether it's the generous portion of fresh Maine lobster 


or the unique blending of four world-class cheeses that draws 


you to this ever-so-slightly decadent offering, you won't regret 


your decision to indulge in a bite or two. Or three. Made fresh 


when ordered. When will you be ordering yours? 





44 Front Street Hartford 


860.244.0075 


thecapitalgrille.com 
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Lunch Saturday & Sunday | Dinner Wednesday through Sunday 
OUTDOOR PATIO NOW OPEN 


828 Bantam Road | Bantam, CT | 860.567.0043 | arethusaaltavolo.com 


Make Any OCCASION SPECIAL 
ABOARD THE 


i 


COOEX CLIPPER INNER TUN 


To find out more, visit 
essexsteamtrain.com/the-dinner-train 


or call 800-377-3987 
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‘dining guide | 


The Willows - American A suave boite in the Dou- 
bleTree Hotel helmed by star chef Leo Bushey III. On 
the menu: vanilla-poached lobster, pot-au-feu and pork 
tenderloin roulade with sun-dried fruit. « 42 Century 
Dr., Bristol, (860) 589-7766 (doubletree-bristol.com). 
Open daily 5 to 10. D, $$$, WA [Kx *% 8/13] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


Litchfield County | 


Arethusa al Tavolo - New American This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Peking duck. « 828 Bantam Rd., 
Bantam, (860) 567-0043 (arethusaaltavolo.com). Open 
Thurs.-Sun. D, $$$, WA [kK**% 10/13] 


Backstage - American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 
on house-baked rolls—and 40 beers on tap. « 84 Main 
St., Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $$, E, WA [** 10/11] 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. ¢ 694 Main St. S., Woodbury, 
(203) 266-GOOD (good-news-cafe.com). Closed Tues. 
Experts’ Pick—Best American, Best Appetizers. L D, $$ 


Gifford’s - American Enjoy an American melting pot of 
a menu that features the flavors of Thailand, Tuscany, 
Vietnam, Morroco and France, as well as local farm fare. 
In winter guests can enjoy a fireplace, in summer they 
can eat outside on an awning-shaded dining terrace. «9 
Maple St., Kent, (860) 592-0262 (jpgifford.com). Closed 
Mon.-Tues. D, $$$, WA [**% 6/14] 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


The Hopkins Inn - Austrian/American A country 
inn with an Old World atmosphere known for wiener- 
schnitzel, backhendl and fresh-caught trout. « 22 Hop- 
kins Rd., Warren, (860) 868-7295. Closed Mon. Experts’ 
Pick—Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


Patty’s Restaurant - American A delightful breakfast 
experience with generous portions—the menu is influ- 
enced by season and might include treats such as raisin 
French toast or apple, walnut and cranberry pancakes. e 
499 Bantam Rd., Litchfield, (860) 567-3335. Open daily. 
Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian - French Chef Chris 
Eddy constantly changes the menu, using simple and 
seasonal ingredients accented with unusual and fresh 
findings. ¢ 155 Alain White Rd., Morris, (860) 567-9600 
(winvian.com). Closed Mon.-Tues. Experts’ Pick—Best 
Overall, Best Hotel Dining. L D, $$$, WA 


West Street Grill » New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 


The Woodland + American The wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
mashed potatoes. « 192 Sharon Rd., Lakeville, (860) 
435-0578 (thewoodlandrestaurant.com). L D $$$ [kK*% 
p/ 13] 


Yokohama - Japanese Delicious tempura and teriyaki 
dishes, plus sushi and sashimi. ¢ 131 Danbury Rd., New 
Milford, (860) 355-0556 (yokohama-sushi.net). Open 
daily. Best Sushi—Litchfield County. L D, $$, WA 


Middlesex County 


Amici Italian Grill - /ta/ian Features a relaxed atmo- 
sphere and a menu of seafood fra diavolo, filet mignon 
and chicken Milanese. « 280 Main St., Riverview Ctr., 
Middletown, (860) 346-0075 (amiciitaliangrill.com). 
Open daily. L (Mon.-Sat.) D, $$ 


Angelico’s Lake House - American Overlooking Lake 
Pocotopaug, Angelicos features great outside dining and 
a tiki hut. Try the spinach risotto, roast prime rib, stuffed 
salmon or lobster ravioli with sautéed shrimp. « 81 North 
Main St., East Hampton, (860) 267-1276 (angelicoslake- 
house.com). Open daily. L D LS SB, $$, E, WA 


Boom on the Water - American Dine on the outdoor 
deck overlooking a sea of yachts. Favorites include fried 
oysters, filet mignon Oscar with crabmeat-sherry cream 
and BBQ duck quesadillas. « Brewer's Pilots Point Ma- 
rina, 63 Pilots Point Dr., Westbrook, (860) 399-2322 
(boomrestaurant.net). Open daily. L D SB, $$, WA 


Brushmill by the Waterfall - American In a 200-year- 
old grist mill guests enjoy deeply satisfying and unabash- 
edly old-fashioned dishes like stuffed shrimp, baked brie, 
and a 28-ounce bone-in certified Angus prime rib. « 29 
West Main St., Chester, (860) 526-9898 (thebrushmill. 
com). Open daily. L D, $$$, WA. [**& 5/14] 


Chip’s Pub III - American Something for everyone 
here, from salads and sliders to fried seafood platters 
and steaks. « 24 West Main St., Clinton, (860) 669-DINE 
(chipspub3.com). Open daily. L D, $, WA 


Coyote Blue Tex Mex Café - Tex-Mex The extensive 
menu includes the spinach-and-feta quesadilla, Cattle- 
man’s Steak and Southwestern stir-fry served over Mexi- 
can rice. e 1960 Saybrook Rd., Middletown, (860) 345- 
2403 (coyoteblue.com). Closed Mon. D, $, WA 


Cuckoo’s Nest - Mexican Housed in a 200-year-old 
barn, Cuckoo’s Nest has been serving nachos, fajitas, Ca- 
jun shrimp and scallops for over 35 years. « 1712 Boston 
Post Rd., Old Saybrook, (860) 399-9060 (cuckoosnest. 
biz). Open daily. L D SB, $$, E, WA 


Fresh Salt - American Drink in the glorious water 
view while savoring cioppino, merlot-braised short ribs, 
osso buco and Block Island swordfish. « 2 Bridge St., Old 
Saybrook, (860) 395-2000 (saybrook.com). Open daily. 
Experts’ Pick—Best Brunch, Best Outdoor Dining. B L 
(Mon.-Sat.) D SB, $$$, E, WA 


Gelston House - American Bistro This historic res- 
taurant offers unparalleled views of the Connecticut 
River. Entrées include pan-seared duck breast, filet mi- 
gnon and lamb ragout. « 8 Main St., East Haddam, (860) 
873-1411 (gelstonhouse.com). Closed Mon. L (Tues.- 
Sun.) D LS SB, $$, E, WA 


The Griswold Inn + American The beloved 1776 
“Gris” features classic New England cuisine in the din- 
ing room, small plates and 50 wines by the glass in the 
wine bar, and a lively taproom. Wine Spectator Award of 
Excellence. « 36 Main St., Essex, (860) 767-1776 (gris- 
woldinn.com). Open daily. Experts’ Pick—Best Prime 
Rib. L D SB, $$$, E, WA 


Hilltop BBQ - Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. « 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Luce + Tuscan/Modern American Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 
steaks, seafood and game. «98 Washington St., Middle- 
town, (860) 344-0222 (lucect.com). Open daily. L D LS, 
$$, WA 
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Next to The Warner Theatre 
84 Main Street . Downtown Torrington 
860.489.8900 . BackstageEatDrinkLive.com 
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615 / 185 / 54 (Scratch cooking by the numbers) 


The Backstage culinary team creates the 54 handmade dishes on our menu from 185 
proprietary recipes utilizing the 615 food items we procure. That's our chef's commitment 
to fresh, high quality ingredients and consistently excellent, creatively prepared food. 
Add in our 40 craft-brewed beers on tap and 82 bottles, and it's easy to see why we 
often hear we're Northwest Connecticut’s most unique restaurant. Visit us soon and 

enjoy a truly unique dining experience. Reserve at OpenTable.com or drop by. 








‘ > 
Fresh Certified Angus Burgers & Thick Chop House Steaks . Small Plates . Big Plates . Fresh-only Seafood 
Farm Fresh Salads . Creative Sandwiches . Fresh Baking . Local Sourcing 
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Every day on connecticutmag.com, you'll find new stories in a growing list of categories you care about: 


Education goes beyond the ABCs for an 
in-depth look at issues affecting all of us. 
History brings the most intriguing aspects of 
the past to life again in masterful narratives. 


HM Connecticut Today offers the day’s most a 
compelling news. 

HM Connecticut Politics goes beyond the head- i 
lines on boldface issues and people. 

HM = The Connecticut Table dishes up a delicious 
insider’s view on the state’s dining scene. 

M Style & Shopping is your passport to the best 

of Connecticut design and deals. 

Arts & Entertainment connects you with the 

top arts and culture happenings. 


And that’s just the start of the content categories 
we'll be launching to make connecticutmag.com 
the single-click destination for all things 
Connecticut. Every single day. 
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Summer is here, time for our 


Fresh Tomato Pie 


THE ORIGINAL 


FRANK PEPE 


PIZZERIA NAPOLETANA 
Bi. L925 


“AMERICA’S BEST PIZZA’’* 


New Haven Fairfield Danbury Manchester 
Mohegan Sun Yonkers West Hartford PepesPizza.com 
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Penny Lane Pub « English Pub A two-story pub 
serving casual fare like burgers, shepherd’s pie, nachos, 
fish and chips, steaks and salads. « 150 Main St., Old 
Saybrook, (860) 388-9646 (pennylanepub.net). Open 
daily. L D, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. e 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


River Tavern - American Farm-to-table pioneer Jona- 
than Rapp wears top toque at this town fixture. On the 
menu: made-to-order guacamole, grilled Stonington 
swordfish, New York strip. 23 Main St., Chester, (860) 
526-9417 (rivertavernrestaruant.com). Open daily. L D 
$$ [wk*&kY% 11/13] 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. L D, $$, WA 


New Haven County 


116 Crown - American Tapas/Small Plates Dine on 
sliders, pizzettes and charcuterie and cheese in a lounge- 
like atmosphere—along with exciting house cocktails 
created by mixologist John Ginnetti. « 116 Crown St., 
New Haven, (203) 777-3116 (116crown.com). Open 
daily. Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


121 Restaurant @ OXC - American Located at the 
Waterbury-Oxford Airport, the menu runs from great 
pizzas and burgers to an eclectic mix of American favor- 
ites. e 7 Juliano Dr., Oxford, (203) 262-0121 (121latoxc. 
com). Closed Mon. L D, $$, E, WA 


Archie Moore’s Bar & Restaurant »- American Ca- 
sual pub-style dining with burgers, nachos and salads. 
And dont miss the award-winning buffalo chicken 
wings. « 188% Willow St., New Haven, (203) 773-9870; 
39 N. Main St., Wallingford, (203) 265-7100; 15 Factory 
La., Milford, (203) 876-5088 (archiemoores.com). Open 
daily. Best Pub Grub (runner-up)—Statewide; Best 
Family Dining—New Haven County. L D LS, $ 


Bin 100. Mediterranean Feast on delicious Mediterra- 
nean cuisine elegantly served in a spacious dining room. 
¢ 100 Lansdale Ave., Milford, (203) 882-1400 (bin100res- 
taurant.com). Open daily. D SB, $$, E, WA [k*% 9/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. « 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star here, 
with 125 bottled and 53 draft beers on offer. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 
and pan-seared sea scallops. « 179 Crown St., New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun. 
Experts’ Pick—Best Pub. L D, $$, WA [**% 10/11] 


Claire’s Corner Copia - Vegetarian A café-style spot 
offering globe-trotting dishes like organic-mushroom 
crépes, Bengal curry, Irish breakfast and Lithuanian cof- 
fee cake. « 1000 Chapel St., New Haven, (203) 562-3888 
(clairescornercopia.com). Open daily. Experts’ Pick— 
Best Vegetarian/Vegan. B L D SB, $, WA 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 157 Wooster St., 
New Haven, 203/865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandegrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $$ [&* 7/13] 


Goodfellas Restaurant ¢ /talian The extensive menuat 
this local favorite is a veritable Best Hits of Italy, featuring 
pastas and gnocchi, pork chop Milanese, steak pizzaiola, 
veal saltimboca and the chef’s signature filet cognac. 
e 702 State St., New Haven, (203) 785-8722 (goodfellas- 
restaurant.com). Open daily. L, D, $$, WA 


Heirloom - Modern Continental Chef Carey Savona 
serves herbed gnocchi with rapini and tomatoes, and crab 
cakes with fennel and vermouth butter. « The Study at 
Yale, 1157 Chapel St., New Haven, (203) 503-3919 (study- 
hotels.com). Open daily. Experts’ Pick—Best Brunch, 
Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, WA 


J. Christian’s - New American A smart, lively restau- 
rant and lounge that takes no shortcuts in prepar- 
ing New American cuisine with a Southern accent. « 9 
North Main St., Wallingford, (203) 265-6393 (jchris- 
tians.com). Closed Mon. L D, $$ [**™% 2/11] 


La Tavola Ristorante - Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna. 
e 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Miso ¢ Japanese A stylish spot with a beautiful ambience 
that serves sparkling-fresh sushi, tuna carpaccio, rib-eye 
steak and teriyaki dishes. » 15 Orange St., New Haven, 
(203) 848-6472 (misorestaurant.com). Open daily. Experts’ 
Pick—Best Asian, Best Sushi. L (Mon.-Sat.) D, $$, E, WA 


Miya’s « Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). e 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Sans Souci- American A casual mainstay in the area that 
prides itself on offering fresh pasta, steak, chicken, veal, 
seafood and other crowd pleasers. « 2003 N. Broad St., Me- 
riden, (203) 639-1777 (sanssoucirestaurant.com). Closed 
Mon. Experts’ Pick—Best Value. L (Tues.-Fri.) D $$ 


Thali Regional Cuisine of India» /ndian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


The Union League Café + French A Paris-style bras- 
serie, serving seasonal contemporary French cuisine. 
Wine Spectator Award of Excellence. « 1032 Chapel St., 
New Haven, (203) 562-4299 (union-leaguecafe.com). 
Closed Sun. Experts’ Pick—Best Overall, Best French, 
Most Romantic, Best Desserts, Best Service. L (Mon.- 
Fri.) D, $$$, WA 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


New London County | 


Abbott’s Lobsters - Seafood Enjoy the flavors of the sea 
and season. Specialties include clams, oysters, mussels and 
of course lobster. « 17 Pearl Street, Noank/Groton. (860) 
536-7719 (abbottslobster.com). Open daily through Sep- 
tember and weekends through October. L D, $. 


Alta Strada - /talian Try favorites like chittara with 
spicy lobster and fresh peas and grilled lamb chops 
with asparagus, potato and pickled onion salad. e MGM 
Grand at Foxwoods, 240 MGM Grand Dr., Mashan- 
tucket, (860) 312-2582 (altastradarestaurant.com). 
Open daily. L D, $$$ 


Azu - American Features a great bar and dishes such as 
grilled pizza salad, baked macaroni and cheese with lob- 
ster and linguine with red clam sauce. « 32 West Main 
St., Mystic, (860) 536-6336 (azuct.com). Open daily. 
Best Hidden Gem—New London County. B L D LS, $$ 
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“,.one of the 
best restaurants 
in all of Connecticut.” 
Connecticut Magazine 


“Superior-Extraordinary’ 
Connecticut Magazine 


“Very Good” 
The New York Times 


“Best Chefs” 
Hartford Magazine 


“4 1/2 Stars of 5” 
Hartford Magazine 


“Food is life.” 
Chef Leo C. Bushey Il 
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New American Dining 


42 Century Drive . Bristol . 860.584.7663 . WillowsBristol.com 
Enjoy al fresco aining all summer on The Oaks Patio! 
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dining guide | new london county 


Ballo Italian Restaurant & Social Club - /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, striped bass and veal porter- 
house. e Mohegan Sun, Uncasville, (860) 862-1100 (bal- 
loitalian.com). L D, $$, WA [** 11/12] 


Bleu Squid - American A bakery and cheese shop 
serving 30 cheeses and 40 different cupcakes. Also 
serves up grilled cheese sandwiches to go, freshly made 
and to order, including the best-selling lobster grilled 
cheese. ¢ 27 Coogan Blvd., Mystic, (860) 536-6343 (des- 
sertsmysticct.com). Open daily. L D, $, WA 


Cedar’s Steakhouse - American Offers lounge seat- 
ing and cozy booths. Diners can count on the finest 
cuts of certified dry-aged prime beef and fresh seafood. 
¢ Foxwoods Resort Casino, Mashantucket, (800) FOX- 
WOODS (foxwoods.com). Open daily. L D, $$$, WA 


Costello’s Clam Shack - Seafood Enjoy waterside 
views while chowing down on seafood specialities such 
as chowder and bisque, lobster, lobster rolls, fish sand- 
wiches, and of course clams. ¢ In Noank Shipyard, 145 
Pearl Street, Noank, (860) 572-2779 (costellosclamshack. 
com). Open daily May through December. L D, $$, E 


David Burke Prime « American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. « Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts. L D SB, $$$ [*&*&* 11/11] 


Engine Room + American Choose from 16 craft beers 
on tap at one of the newest and hippest restaurants in 
Mystic. While burgers take the spotlight, they are by 
no means all that Engine Room's soup-to-nuts menu 
has to offer. There are bar bites, appetizers, big salads, 
sandwiches, entrées, sides and desserts. « 14 Holmes 
St., Mystic, (860) 415-8117 (engineroomct.com). Open 
daily. L D, $$, WA [K*&* 5/14] 


Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sunday 
buffet, fresh seafood market and New England clam- 
bakes. « 22 Chesterfield Rd., East Lyme, (860) 739-8866 
(flandersfish.com). Open daily. L D SB, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Kitchen Little - American Enjoy a panoramic view of the 
Mystic River while dining on eggs Benedict, omelets and 
other savory egg dishes at this breakfast destination. « 36 
Quarry Rd., Mystic (kitchenlittle.org). Open daily for break- 
fast. Experts’ Pick—Best Breakfast. B L (Mon.-Fri.) SB, $ 


The Old Lyme Inn +» American The Old Lyme Inn is 
home to a restaurant and bar that has quickly become 
a meeting place for visitors and locals alike. The menu is 
locally sourced and approachable with a modern twist on 
traditional dishes. ¢ 85 Lyme St., Old Lyme, (860) 434-2600 
(oldlymeinn.com). Open daily. L D, $$$, WA [*** 10/12] 


Oyster Club - American This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day's dishes. « 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 


Paragon + American This 24th floor aerie is Foxwoods’ 
showpiece, with a menu that highlights organic produce 
and meats: crispy wild boar meatballs and Dover sole 
with beurre noir. « Foxwoods Resort Casino, Mashan- 
tucket, (800) 312-3000 (foxwoods.com). Closed Mon.- 
Tues. D, $$$, WA 


Tolland County 


Altnaveigh Inn & Restaurant - American This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
e 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri.) D, $$$, WA 
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Angellino’s Restaurant - /tal/ian There’ plenty to like 
at Angellinos, including penne Augustino with artichoke 
hearts, sun-dried tomatoes and garlic. « 135 Storrs Rd., 
Mansfield, (860) 450-7071; 346 Kelly Rd., Vernon, (860) 
644-7702 (angellinos.com). Open daily. L D, $$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along with 
sushi and sashimi. e 95 Storrs Rd., Mansfield, (860) 456- 
8316 (asianbistromansfield.com). Open daily. L D, $$, WA 


Bidwell Tavern - American This 1822 Coventry tav- 
ern, once the town hall, offers prime rib, chicken wings 
and 24 beers on tap. « 1260 Main St. (Rte. 31), Coventry, 
(860) 742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style dishes and lighter fare. Great wine selection. 
¢ 855 Bolton Rd., Storrs, (860) 427-7888 (nathanhale- 
inn.com). Open daily. B L D, $$ 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. « 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


Vernon Diner - Continental Enjoy anything from 
homemade French toast and Greek specialties to steak, 
seafood and pasta at this friendly spot in Vernon. « 453 
Hartford Tpke., Vernon, (860) 875-8812 (vernondiner. 
com). Open daily. B L D LS, $, WA 


Wood-n-Tap - American Known for great burgers and 
great beer. You'll also love the pizza, pasta, salads and 
sandwiches. « 236 Hartford Tpke., Vernon, (860) 872- 
6700 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


Windham County 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. « 85 Main St., Putnam, (860) 928-1660 (85main. 
com). Open daily. L D LS, $$, WA [** 5/12] 


The Courthouse Bar & Grill » American Serves 20 
great appetizers plus “arresting” main courses such as 
seafood Alfredo and Montreal sirloin. « 121 Main St., 
Putnam, (860) 963-0074 (courthousebarandgrille.com). 
Open daily. L D LS (weekends), $, WA 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here might be roast 
duckling, chateubriand or honey-glazed rack of lamb. 
For dessert, there's strawberry-rhubarb bread pudding 
or lemon blueberry cake. « 199 Bush Hill Rd., Brook- 
lyn, (860) 774-4423 (thegoldenlamb.com). Closed Sun.- 
Mon. L D (Fri.-Sat.), $$$, E, WA 


The Inn at Woodstock Hill - American The menu at 
this historic estate includes shrimp-and-sea-scallop stir- 
fry, fontina-stuffed veal tenderloin Serrano and duck- 
ling a lorange. « 94 Plaine Hill Rd., Woodstock, (860) 
928-0528 (woodstockhill.com). Open daily. L (Thurs.- 
Sat.) D SB, $$$, WA [*K*«* 6/13] 


Thai Basil - Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak and 
seafood dishes. ¢ 187 North St., Danielson, (860) 774- 
1986 (thaibasilct.com). Open daily. L D, $, WA 


The Vanilla Bean Café - American A restaurant 
known for its homemade soups, award-winning chili, 
mac & cheese, vegetarian dishes, and desserts. « Rtes. 44, 
169 & 97, Pomfret, (860) 928-1562 (thevanillabeancafe. 
com). Open daily. B L D (Wed.-Sun.), $$, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. e 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. L (Tues.-Sun.) D, $$, WA 


Yamato Hibachi & Sushi Restaurant - Japanese 
Serves freshly prepared seafood, steak, chicken and veg- 
gies cooked on hibachi grills, as well as a wide variety of 
sushi, sashimi and rolls. « 729 Hartford Pike, Dayville, 
(860) 774-0888 (yamatosushi.com). Open daily. L D, $$, 
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coverage was to the readers. 

In interviews for his book, Nunes spoke 
with former State Editor G. Claude Albert, 
who headed the state desk in the 1970s. Of 
the bureau system, Albert said: “The State 
Desk was critical in drawing readers to the 
paper, both for its local coverage and because 
it was the home of its best journalism. It was 
a tremendous advantage to have so many 
people in so many places in Connecticut.’ 

But none of the paper's changes and adjust- 
ments would have mattered without a loyal 
readership, which is something the paper has 
had from the very beginning. With its trusted 
name, the Courant has to balance becoming a 
tradition with being a newspaper. 

The challenge today is to keep that crop 
of loyal readers through the technological 
changes that are shaping the industry—the 
advent of social media and continued em- 
phasis on digital storytelling—while attract- 
ing new readers to the publication. 

“Twenty years ago everyone got the pa- 
per. Now people are accessing the informa- 
tion a dozen different ways,’ says Julien. 
“That’s the job.” 

“The Courant is 250 years old,’ says Han- 
ley. “It's based on a 250-year-old technol- 
ogy—information disseminated via a print- 
ing press and hand delivered many times. In 
the second decade of the 21st century, [that 
would be] akin to taking an old deer trail in- 
stead of highway.’ 

Also on trend with the rest of the industry, 
the Courant'’s staff has been steadily shrink- 
ing for the last decade. While Julien declined 
to comment on current staff levels, reports 
by the New Haven Independent in 2009 in- 
dicate that the staff had shrunk to 135 em- 
ployees, an estimated half of what it was two 
years prior. 

“[At one point] they had some 300 report- 
ers, which is astonishing when looked at 
through today’s environment,’ says Hanley. 
“They had one of the best staffs in the United 
States, bar none. It’s still good. They still have 
a great investigative team and are still putting 
resources into investigative journalism” 

“We look at this as one media company,’ 
Hartford Courant Publisher Nancy Meyer 
says of the print and digital sides of the 
business. She took over the position last 
November after working at the Courant for 
eight years, with time spent at Gannett and 
Hearst papers before that. “[Our task is] un- 
derstanding who our audience is today and 
where is that audience going? Ensuring we're 
investing in where the audience is going.’ 

Increasingly, that audience is moving on- 
line—to mobile sites and other electronic 
platforms. The task of newspapers now is to 
provide information in a way that aligns with 


those trends. For the Courant, that means 
putting resources behind video, audio and 
photography to enhance the digital experi- 
ence, and encouraging reporters to use social 
media to promote their stories and get infor- 
mation out faster. 

Kovner, who has worked at the Hartford 
Courant for almost 20 years, has seen the 
shift in news consumption. Readers still ex- 
pect in-depth stories and they want them 
immediately, he says. With the popularity of 
social media, the speed with which informa- 
tion is disseminated takes priority, but the 
Courant continues to put resources into in- 
vestigative reporting to provide the deeper 
look audiences desire. 

“[Print and digital] provides a wider entry 
point for readers to get news,’ says Kovner. “It 
gives the writer more opportunity to satisfy.’ 

Julien says that he’s excited about the “new 
ways to tell our stories to the readers.” 

Meyer is quick to add “That doesn’t mean 
were going to leave our print audience off to 
the side.” She says that the company is try- 
ing to figure out how best to utilize resources 
so that readers get a full editorial experience 
regardless of whether they read the print edi- 
tion or check in on their phones. 

“Sometimes there is more expansive cov- 
erage online with video and audio, but at this 
point both are important,’ she says. “Tt is how 
you tell that story.’ 

Another challenge for the institution that 
built its empire on localized news is how 
to provide that same coverage with fewer 
reporters and more competition. Despite 
the shrinking staff, Julien says the Courant 
has made a concerted effort in the last two 
to three years to expand its local coverage 
through integrating print and digital content. 
“We have put more pages in the B section 
and more resources into community cover- 
age, he says. 

A large piece of that puzzle was the acqui- 
sition of Reminder Media Inc. in April. The 
Vernon-based company publishes 15 free 
weekly newspapers throughout north and 
central Connecticut. The sale included four 
annual community directories, a monthly 
publication on properties for sale and the 
weekly Reminder AutoMarket. The hope is 
that this deal, the financial details of which 
were not disclosed, will allow the Courant to 
expand its local coverage into those areas of 
the state. 

While every newspaper in the country 
is experiencing these industry changes, the 
Courant is maneuvering them in the face 
of an imminent corporate shift. Since 2000, 
the Courant has been owned by the Chica- 
go-based Tribune Company. In January, the 
Hartford Business Journal reported that Tri- 
bune Co. will be spinning off the Hartford- 
based paper and seven other daily newspa- 
pers into a “separate, stand-alone publishing 


division that has lost subscribers and revenue 
steadily for the past five years.” 

This shift will separate the Courant from 
the Fox Connecticut television station that 
shares its newsroom. Tribune Co. will retain 
ownership of the Courant’s offices on Broad 
Street and the paper will be forced to pay rent 
for the space it occupies. It’s a situation all of 
the Tribune newspapers will be faced with, 
in addition to a large amount of debt. The 
Hartford Business Journal reported that the 
total rent for all eight newspapers will be ap- 
proximately $35 million annually, according 
to a SEC filing. 

According to an email from Meyer that 
was originally intended for interoffice com- 
munication but was published on a public 
Hartford Courant alumni blog, there are al- 
ready moves in the works surrounding the 
configuration of the newsroom. The email 
indicated that over the next several months 
the publishing and broadcast branches of 
the business will be consolidated onto dif- 
ferent floors—broadcast on the third floor 
and publishing on the first floor. Despite 
the separation, the two sides will continue 
to work together, though the management 
is “developing a timeline to sunset the CT1 
Media brand,’ which encompasses both sides 
of the business. 

Both Julien and Meyer declined to com- 
ment further on any of the changes awaiting 
the Courant and other Tribune papers. The 
situation seems potentially bleak—change 
always has the possibility to be problematic, 
but the management at the Courant is choos- 
ing to remain positive. 

“We're still a trusted brand,’ says Julien. 
“People are rooting for us.’ 

In speaking generally about the industry, 
Julien says that while times are tough now, 
they are better than they were in 2008 and 
2009 when there was an industry-wide re- 
duction of nearly 25 percent. It was during 
that time that the Courant reportedly laid off 
half its staff. 

“We're not in free fall right now,’ says Ju- 
lien. “We hope that people embrace the op- 
portunity to change. Our job is to make sure 
were on the stories people care about, reach- 
ing and telling them what they need to know 
to get through the day-’ 

That has always been the strength of the 
Courant because, as Julien mentioned previ- 
ously, they're the storytellers of Connecticut. 

“We are picked up every day because of 
the strong journalism,’ says Meyer, acknowl- 
edging what those currently at the company, 
those who have departed and others in the 
industry have said has been keeping the Hart- 
ford Courant afloat for two-and-a-half centu- 
ries. “Two-hundred-and-fifty years ago, or 
50 or 100 years from now, the brand stands 
because we provide good, sound, evocative 
content for the people of Connecticut.” yu 
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thal and Chris Murphy. 

“Were not denying that people who live 
on the Schaghticoke reservation have Scha- 
ghticoke blood in them,’ Jepson says. “It’s not 
a denial of their ancestry but state recogni- 
tion does not confirm or say the Schaghti- 
coke have been in existence as a continuous 
political community all these years.” 


WHO WILL BUILD IT? 

The Schaghticoke tribe split in the 1980s 
and two major factions emerged, the Scha- 
ghticoke Indian Tribe and the Schaghticoke 
Tribal Nation, which received federal rec- 
ognition in 2004 before the decision was re- 
pealed. Under the proposed new guidelines 
those who applied and were denied previ- 
ously would only be allowed to reapply if all 
the parties who participated in the original 
hearings agreed to the new application. In 
the case of the Schaghticoke Tribal Nation, 
that would mean the attorney general's of- 
fice would have to sign off on a new applica- 
tion—something Jepsen has pledged not to 
do. But there's a catch. 

“The danger, says Jepsen, “is splinter 
groups, for example, within the Schaghti- 
cokes, who have never been part of the for- 
mal process—because they were not credible 
within the formal process, because they've not 
been denied previously—would arguably be 
in a position to say ‘we're recognized by the 
state and therefore we deserve federal recog- 
nition. So you have this ironic outcome where 
groups who were very marginalized and on 
the fringe could leapfrog or reach a deal with 
a more established member of the group.” 

He adds: “It’s also likely that the three tribes 
who sought and have been denied recognition 
would challenge in court the requirement that 
parties such as my office consent to their reap- 
plication. So you would see litigation in lots of 
different aspects of the case.’ 

If either Schaghticoke faction received 
recognition, it is extremely unlikely a ca- 
sino would be built on the tribe's reservation 
in Kent. Instead the tribe would likely pur- 
chase property in a more accessible portion 
of Connecticut. In the past, Danbury and 
Bridgeport have emerged as possible loca- 
tions for a Schaghticoke casino. Danbury 
officials have long opposed the concept, but 
Bridgeport once welcomed the idea. In an 
unofficial referendum in 1995, a majority of 
Bridgeport residents voted in favor of bring- 
ing a casino to the city. 

Paul Timpanelli, president and CEO of the 
Bridgeport Regional Business Council, says 
that today the prospect of a casino would 
probably not be so warmly received. 

“During the mid-1990s, both the city and 
the Bridgeport Regional Business Council 
were very aggressively pursuing the devel- 
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opment of a casino in Bridgeport,’ he says. 
“Now I believe, and I cannot speak for the 
city, and I cannot speak formally for the 
Bridgeport Regional Business Council be- 
cause we dont have a formal position, but my 
guess would be that if we were to be asked 
our opinion 20 years later, it would be the 
opposite—we would not be in favor of the 
development of a casino in Bridgeport. 

“There are two reasons. One, we have two 
casinos in the state now, both of which are 
struggling and we need to ensure that they 
succeed. Number two, Bridgeport is a very 
changed city in 2014 as compared to 1995. 
We have made very significant economic de- 
velopment progress and we're very pleased 
with where we are today and the growth that 
we see in the future in terms of job and tax 
base. The introduction of a casino is not in 
keeping with the city’s current vision” 

Carstensen, the director of the Connecti- 
cut Center for Economic Analysis, suggests 
that to be viable a new casino in the state 
would need a prime location. For example, 
a Bridgeport casino “would have the rail 
connection with Metro-North and Amtrak, 
youre along I-95 it's easy access, and you 
would say, ‘Oh okay, that would be quite at- 
tractive,” he says. 

Though the respective businesses may 
have declined and there may be tough times 
ahead, few people expect Mohegan Sun or 
Foxwoods to fold. Both are expanding the 
non-gambling aspects of business, including 
high-end dining and entertainment options. 

“Theyre trying to create competitive ad- 
vantages through attractions that will over- 
come the emergence of new gambling com- 
petitors, Carstensen says. “Mohegan Sun 
and Foxwoods have one advantage over any 
of these other places right now, which is sim- 
ply scale—they are huge. They have a good 
prospect of hanging onto a reasonably good 
market share, but it’s going to be a tougher 
and tougher competitive environment.” 

In Kent, First Selectman Adams con- 
tinues to worry about the proposed rule 
changes for reasons beyond a new casino 
opening in the state. He says if the changes 
take place, “We'll have a sovereign nation 
across the river from us that for the most 
part can do what they want.” 

Adams adds: “Certainly, some changes 
were in order as the system for recognition 
was unwieldy—and some would even say 
broken—but this is just too drastic. There's 
no questioning that Native Americans were 
not treated way back when as we would like 
people to be treated today—but that was a 
long, long time ago and we dont feel it’s fair 
for such dramatic measures to be taken to 
make amends now.’ » 
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Tune in to CPTV on August 30 and 31 fora 
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Tune in to find 
out how to get 
exclusive tickets 
to see these 
performers live! 


‘50s and ‘60s Rock The Australian Bee Gees Ed Sullivan’s Rock and 
Rewind (My Music) Show: A Multi-Media Roll Classics: The ‘60s 
Saturday, August 30 Tribute Concert tickets (My Music) 


at 6:30 p.m. Saturday, August 30 Sunday, August 31 
at 8:30 p.m. 


Plus... Return to Downton Abbey ( (Featuring a eens of what st lies Bead in Season 5!) 
Sunday, August 31 at 9 p.m. 
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CONNECTICUT PUBLIC BROADCASTING NETWORK 8 CPTV | WNPR | CPBN.ORG 
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www.cptv.org 


Cake a Crip Across the ond 


Throughout August, catch specials highlighting British culture and history, 
including the CPTV premieres of: 





Secrets of Queen Victoria’s Children Edward Vill —The Nazi King 


ib cella Part 1 - Monday, August 18 at 10 p.m. Tuesday, August 19 at 9 p.m. 
Sunday, August 10 at 8 p.m. Part 2 - Monday, August 25 at 10 p.m. 


fHessuge 


Summer is here, and the heat is on! Stay cool 
with a number of entertaining, educational and 
all-around exceptional programs airing on CPTV 
throughout August. 


First, our viewers can look forward to specials 
highlighting British history and culture. Geta 

look at Queen Victoria's family life with Queen 
Victoria's Children, explore what goes on below 
England's capital city with Secrets of Underground 
London and more. Pour a cup of tea — perhaps iced tea, given the 
season — and enjoy this celebration of all things English! 





Summer is also a great time for music, and CPTV has that in spades 
with music-filled specials like Jimmy Van Heusen: Swingin’ with Frank 
& Bing and The Australian Bee Gees Show: A Multi-Media Tribute 
Concert. Plus, CPTV's national public television series /nfinity Hall Live 
airs Fridays at 10 p.m. on CPTV and Sundays at 8 p.m. on CPTV4U. 
Featuring renowned artists like Los Lonely Boys, Joan Osborne and 
Tori Amos, /nfinity Hall Live is one series no music fan will want to miss! 


We are also excited to be airing a special encore presentation of the 
CPTV National Presentation The Charles W. Morgan on August 9. This 
documentary from Emmy Award-winning filmmaker Bailey Pryor tells 
the story of the Morgan, America's last surviving wooden whaling ship 
and a National Historic Landmark. In May, the ship embarked on an 
unprecedented 38th voyage from Connecticut's own Mystic Seaport. 
Learn about its past, present and future with this remarkable film. 


As pleased as we are to present all of these great programs in August, 
we are also looking forward to what the fall will bring. A number of highly 
anticipated series and specials will premiere throughout the fall, from 
Season 2 of Finding Your Roots with Henry Louis Gates, Jr. to Ken 
Burns' latest documentary series, 7he Roosevelts: An Intimate History. 
For more on some of the new offerings coming to CPTV in September, 
see page 98, and stay tuned in the coming months for these and other 
exciting premieres. 


Lastly, we are proud to announce that PBS programs recently won 

no less than a dozen 2014 Daytime Emmy Awards, including six for 
Sesame Street and three for Peg + Caf, both trusted PBS Kids pro- 
grams that air weekdays on CPTV. We at CPTV wish to congratulate 
our public media colleagues for their accomplishments. We also wish to 
thank you, our members, for your support! 
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Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 
1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published monthly 
by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, PA 19067. 
Editorial content for "What's On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by Connecticut Public 
Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 
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Comcast Cable Channel 966 
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Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 
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E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 
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What's cptv4u 


CPTV4U's Evening Program Schedule 
For CPTV4U's all-day listings, visit CPTV.org and click the "Schedules" tab. 





SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 
6:00 7 m. =| Market Warriors PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour Secrets of the Dead 


sore b Roadshow | The Travel Detective | The "Secrets of" Series — | with Kids Just aa t Friday Night Science | Hetty Wainthropp 
with Peter Greenberg | (Queen Victoria's — Investigates 
Children, Parts 4 and 2, 


The Peregrine Dame a -_ Wand 26, | Rick _ Europe —_| On Story 


8:00 p.m. | Infinity Hall Live* Monday Night Nature & | Frankie Antiques Roadshow —‘} Thursday Night Father Brown 
Travel Programming —_| (Masterpiece Classic: Independent Films & 
"South Riding" airs Documentaries 
August 19, 8-9 p.m. 
Edward Vill — The Nazi 
King airs August 26, 
8-9 p.m.) 


9:00 p.m. 00 aa m. | Austin City Limits* Masterpiece Classic™ | Wednesday Night Saturday 
History Programming Night Mystery 
Programming" 


— 00 p.m. | LiveFromthe Artists | Globe Trekker 
Den* (Nature airs August 18, 
10-11 p.m.) 


11:00 p.m. Woodsongs Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose 


*On August 31, The Australian Bee Gees Show: A Multi-Media Tribute Concert airs 8-9:30 p.m., followed by /nfinity Hall Live, 9:30-10:30 p.m., and 
Bluegrass Underground 10:30-11 p.m. For more information on 7he Australian Bee Gees Show, see Program Picks, page 92. 


“Masterpiece Classic: “Downton Abbey" airs August 5 and 12. Masterpiece Classic: "South Riding" airs August 19 (Part 1 begins at 8 p.m.). Masterpiece 
Classic: ‘The Mystery of Edwin Drood" airs August 26. 





™ This includes Season 12 episodes of Masterpiece Mystery!’ "Poirot," on August 2 and 9, 10-11:30 p.m.; back-to-back episodes of Masterpiece Mystery! 
40 p.m. f: 30 p.m. 


"Sherlock" on August 16 and 23, 9-10:30 p.m. and 10: -12 a.m.; and the premiere of Masterpiece Mystery!: "Breathless" on August 30, 10-1 
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Airs weekday mornings at 6:51a.m. [Viarketplace 


The global economy is hard at work while Morning 


Americans sleep, but you can tune to WNPR Report*® 
to catch up and keep up with MARKETPLACE eiigoorbiondeapies 
MORNING REPORT, a quick, comprehensive vas east WNPR is 
update on the world of business and finance. StrattonFaxon 
Concise, Accurate 
Engaging, Informative 


PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 
cptv sports cptv 


(Check local listings for channel information.) 






















Antiques Roadshow — "Vintage Masterpiece Mystery!: 
Hartford" “Breathless” 


Monday, August 4 at 9 p.m. Saturdays at 10 p.m. Beginning 
August 30 
This Antiques Roadshow special fea- 


tures finds from Connecticut's capital Set in London in 1961, "Breathless" fol- 
city! Roadshow revisits exceptional lows doctors and nurses at an obstetrics 





__. items encountered during its 1998 trip ward at a National Health Service hospi- 
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Thea SrieVectomirian limes Fhe Charles W. Morgan A Multi-Media Tribute Concert 

and August 8 at 7:30 p.m. Saturday, August 9 at 8 p.m. Sunday, August 31 at 8 p.m. 
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W. Morgan. The ship has been through the Bee Gees, celebrating four decades 
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k . : its 38th voyage this spring! Don't miss this mastered the look, sound and personal- 
ated A ee! ed ach eed ee documentary, and visit WNPR.org to enjoy ity of the trio, while cementing their repu- 
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A New Season of Daniel Tiger's Neighborhood 


a @ Cfo CHOIA i ta-lamm(olli ce Melale me) elcterr-|me)aWalele(e-aM cs, Martha Speaks 1230 pm = Thomas ¥ Friends 
Paar ee L Arthur 1:00 Daniel Tiger's 
| 3 Daniel Tiger's Neighborhood, the top-rated PBS 5 Ulla Krates Neighborhood 
s | Kids series from the Fred Rogers Company, 


= WZ Me {=Je)0|ar=||ts als\"\melsr= 10) Wax =) 0) sYole(=t-m ol-\e]|alallale| Curious George Caillou * 
aN : Monday, August 18. The season premiere will be a 
P special hour-long episode that will feature the arrival 


The Catinthe Hat Cuper Why! 
of a new character: Daniel's little sister, Margaret! Des + Cat Dinosaur Train 





This special kicks off "Meet the New Baby Week" on Dinosaur Train Pes + Cat 
Daniel Tiger's Neighborhood, which will also include new episodes on Cesame Ctreet The Cat in the Hat 
Tuesday, August 19 and Wednesday, August 20 that continue to follow Wioaran Curious George 
Daniel and his family as they adjust to life with a baby. The multi-episode 
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Hae Waat=la\/ae)inia(=m lan) ole)acelalmistc0(ocomy elu] ale mevali(e/a-)am>)aleel0/al(clm\valclamlarsy Cuper Why! * Word Girl 
gain a new sibling. Cid the Ute Kracs 
Don't miss "Meet the New Baby Week" — and a whole new season of science Kid 
episodes — beginning August 18! Daniel Tiger's Neighborhood airs week- - : 
:; On August 18, this program will be preempted by the hour-lon 
days at 11 a.m. and 1 p.m. on CPTV Kids. seen Tiger's Neaibericad na cals : 
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Throughout the month of August, CPTV presents specials 
exploring the culture and history of England. Take a trip 
across the pond without ever leaving home with the following 
programs, each making its CPTV debut: 


Secrets of Underground London 
Premieres Sunday, August 10 at 8 p.m. 


This documentary explores what lies underneath the city of 
London: a secret, hidden world, all but forgotten by the mil- 
lions of people above. This program uncovers 2,000 years of 
subterranean history, a world of ancient caves and perfectly 
preserved Roman remains; mysterious rivers and gruesome 
plague pits; impenetrable vaults and top-secret bunkers. Dig- 
ging deep, Secrets of Underground London unearths some of 
the most extraordinary stories of the darkest part of the city. 


Queen Victoria's 
Children 

=| Part 1 Premieres 
sal Monday, August 18 
ma at 10 p.m. 

Part 2 Premieres 

: Monday, August 25 
- = 7H at 10 p.m. 


This revealing program 
explores the personal relationships between Queen Victoria, 
her husband, Albert, the Prince Consort, and the couple's 
nine children. Historians claim that behind closed doors, 
Victoria and Albert's life together was a domestic battlefield. 
Spanning 60 years, this family saga tells a tale of manipula- 
tion, conflict and intimidation. Told in two parts ("A Domestic 
Tyrant" and "Princes Will Be Princes"), the program draws on 
written material and photographs that the family left behind, 
bringing the complex relationships to life. 











"| Edward Vill — 
The Nazi King 
Premieres Tuesday, 
August 19 at 9 p.m. 


When the Duke and 
Duchess of Windsor ar- 
rived in Florida on April 
18, 1941, they were 
looking forward to three 
days of relaxation. But unbeknownst to them, the night before 
their ship docked, President Franklin Delano Roosevelt had 
instructed an extraordinary covert intelligence exercise. Re- 
leased under the U.S. Freedom of Information Act, this report 
reveals that the Duke and Duchess of Windsor harbored pro- 
Nazi sympathies, and that Edward was lined up to go back to 
the throne as a Nazi puppet if Hitler defeated Britain. For the 
first time in full, the inside story is told, using archival footage, 
interviews and dramatic recreations. 


In addition to these new specials, CPTV will air encore 
broadcasts of Wallis Simpson: The Secret Letters throughout 
the month, including on August 19 at 8 p.m., preceding the 
premiere of Edward V///—The Nazi King. Wallis Simpson: 
The Secret Letters focuses on a recently discovered trove of 
letters written by Simpson that suggest that the sensational 
story surrounding her infamous marriage to Edward VIII may 
not be accurate. 


CPTV will also air encore broadcasts of Hitler's Favourite 
Royal on August 19 at 10 p.m. and August 24 at 1:30 p.m. 
Narrated by actress Tilda Swinton, this film tells the story of 
the young English prince Charles Edward, who became a 
forgotten footnote in the royal family's history because of his 
relationship with Germany and, ultimately, Adolf Hitler. 





Pri 
CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 
6:00 pm BBC World News 


6:30 Nightly Business Report 
7:00 PBS NewsHour 


CPTV Original, CPTV National 


Production or Presentation or 





6:00 
6:30 
7:00 
7:30 
9:00 


10:00 


11:00 


Hometime 

Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

Don't miss an evening of unforget- 
table performance specials, cour- 
tesy of CPTV! 

Doc Martin 

Ever After Mrs. Tishell's long- 
standing crush on Martin takes a 
dramatic turn. 

Frankie 

Frankie treats a woman desperate 
for a baby and questions what she 
wants from her own life. Part 4 of 6. 
Johnny Cash Musical Festival 
A musical benefit to restore Johnny 
Cash's boyhood home features an 
all-star lineup of talent. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, AUGUST 3 
6:30 am Angelina Ballerina: The 


i 





Infinity Hall Live 





/; 


Fridays at 10 p.m. 


Built in 1883, the acoustically pristine 
Infinity Music Hall in Norfolk lends itself to 
exceptional, intimate concerts. /nfinity Hall 
Live, Connecticut's original concert series, 
takes advantage of this setting, offering 
fans a profound and personal way to 


CPTV Co-production indicated in blue. Next Steps enjoy their favorite artists’ songs. Viewers 
7:00 Curious George also learn more about the artists through 

FRIDAY, AUGUST 1 7:30 The Cat in the Hat Knows a interviews and backstage footage. Catch 

8:00 Washington Week 8:00 Signing Time new Season 3 episodes of /nfinity Ha 

8:30 Masterpiece Mystery! 8:30 Sa Girls Live, as well as fan-favorite episodes from 
Inspector Lewis, ala II: aia 9:00 Moyers & Company seasons past, Friday nights at 10 p.m. 
Darkness When two murders d : : 
are ali to Dr. fica Lewis and aa aa aha pinice MeWeMeenKly MONDAY, AUGUST 4 
Hathaway try to clear her name. ‘ ; ; 

10:00 Infinity Hall Live ee We Coca mrecittal reek 8:00 ieee oe 
Joan Osborne Seven-time 12:00 The McLaughlin Group 9:00 aig °R ooNch 
Grammy nominee Joan Osborne 79.39 All Things Connecticut ° Vin hag ae 7 ons p 
performs a dynamic set in support ; Exploring Connecticut (See ah 5 991 (See Program 
of her 2014 album, Love and Hate. August 2 at 10:30 a.m.) 00 is S, PS e772.) 

11:00 Live From the Artists Den 1:00 Connecticut's Cultural The Vi Cine Sh hai 7 
Tim McGraw : Tesasuree : e ace City anghai pole 

pea ene Senha (See August 2 at 11 a.m) foil filing) populaion equi: 

SATURDAY, AUGUST 2 1:30 aca Twain | Fe | lent > that of Bae HS 3 foot- 

eee en Burns explores Samue 7 t ‘ald. 

6:30 am PEEP and the Big Wide Clemens' mee years in the first 11:00 a yaad aaa 
World part of his in-depth protile of the Fver After (See August 2 at 9 p.m.) 

7:00 Wild Kratts _ man who would become known (12 am - 7 am: CPTV All Night) 

7:30 Thomas & Friends as Mark Twain. Part 1 of 2. 

at oe Gene 3:30 American Woodshop TUESDAY, AUGUST 5 

: IZ KI 4:00 Woodsmith Sho : : 

9:00 Family Travel with Colleen 4:30 Hometime i 8:00 oe hehe sede ane 
Kelly ae 5:00 Ask This Old House bad financial decistns, Mark Twai 

9:30 The Travel Detective with Peter 5:30 This Old House a 4 himeelt tolling hy 4 with foil. 

vo.00 Croce. 6:00 Doe Martin found himself falling hard with fail 

: ick Steves' Europe Auaust 2°at ; - 

10:30 All Things Connecticut mi) Wee August 2 of 10:00 Antiques Roadshow 
Exploring Connecticut Tour 9 7:90 Father Brown aia oo, (See Program 
Connecticut animation studio, visit The Mysteries ofthe Rosary Father 11-00 Frc a nage 72.) 
the Kent Film Festival and more! Brown and Sid go on a quest to find 19 aah »CPTV All Night 

11:00 Connecticut's Cultural the mythical Lannington Rosary. (12 am - 7 am: ight) 

Uda aah Moshantucket Pequot 8:00 Last Tango in Halifax WEDNESDAY, AUGUST 6 
xplore the Mashantucket Pequo er 
Museum & Research Center, the eo eee ee oh jae 8:00 My Wild Affair 
Nathan Hale Homestead and other Gillian xeeie Panera The Seal Who Came Home The 
Connecticut locales. 9:00 Masterpiece Mystery! 25-year friendship between a seal 

11:30 This Old House Hour ; Pay... Goacen, 192 Dean Mane and an arborist is detailed. 

12:30 Growing a Greener World Folly Poirot attends a grand party 7:00 NOVA _ a 

1:00 Garden Smart where a "murder hunt" game ma Australia's First 4 Billion Years: 

1:30 Sara's Weeknight Meals fia Gulie here real rauder Y Strange Creatures After a mas- 

2:00 America's Test Kitchen 10:30 Vicious sive extinction, diverse marsupials 

2:30 Cook's Country Kitchen ; Eat eal Si axodel ai lend: came to dominate Australia. 

3:00 Martha Stewart's Cooking ana capes el Ai eeeail 10:00 Sex in the Wild 
School oe nde Part.&at 6 Dolphins Travel to New Zealand to 

3:30 Martha Bakes 11:00 Frankie een uncover the unique mating strategies 

4:00 __— Essential Pepin : Paid ofG; (Gee Agua > ar 10 and anatomies of dusky dolphins. 

4:30 Simply Ming a g 11:00 Jonathan Bird's Blue World 

5:00 The Victory Garden 19 ie im: CPTV All Night 11:30 Jonathan Bird's Blue World 

5:30 P. Allen Smith's Garden Home _—‘((!2 am - 7 am: ight) (12 am - 7 am: CPTV All Night) 
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THURSDAY, AUGUST 7 8:30 Biz Kid$ 10:00 Frankie 


9:00 Family Travel with Colleen Frankie is rattled by mysterious text 
8:00 Hetty Wainthropp Investigates Kelly messages and has to battle against 
Family Values Robert agrees to go 9:30 The Travel Detective with patient confidentiality. Part 5 of 6. 
undercover to help solve a mystery. Peter Greenberg 11:00 Celebrating the Music of 
9:00 Mr. & Mrs. Murder 10:00 Rick Steves' Europe Johnny Cash: We Walk the 
The Next Best Man — The best man 10:30 All Things Connecticut — Line 
is poisoned on the eve of a wedding. From the Ground Up _ Stories tea- Willie Nelson, Sheryl Crow and oth- 
10:00 Father Brown turing unusual subjects are show- ers perform in a tribute concert hon- 
The Daughters of Jerusalem — Father cased, from GPS-toting ducks to oring Johnny Cash. 
Brown must investigate a woman's people who play golt with Frisbees. (12 am - 6:30 am: CPTV All Night) 
murder, even though he is laid up 11:00 Connecticut's Cultural 
with a broken leg. Us Nesk F - dudiae 4b SUNDAY, AUGUST10 00 
: . ocal destinations including the ; ; 
Lees is pe peas Florence Griswold Museum and 6:30 am Angelina Ballerina: The Next 
(12 am - 7am: CPTV All Night) Hartford Stage are explored. Steps 
g 11:30 This Old House Hour 7:00 Curious George 
FRIDAY, AUGUST 8 12:30 Growing a Greener World 7:30 The Cat in the Hat Knows a 
- 1:00 Garden Smart Lot About That! 
8:00 Washington Week 1:30 Sara's Weeknight Meals 8:00 Signing Time 
8:30 Masterpiece Mystery! 2:00 America's Test Kitchen 8:30 Sci Girls 
Inspector Lewis, Series IV: Old, 2:30 Cook's Country Kitchen 9:00 Moyers & Company 
Unhappy, Far Off Things A 3:00 Martha Stewart's Cooking 9:30 Religion & Ethics Newsweekly 
reunion at Oxford's remaining all- School 10:00 Frontline 
temale college ends with the murder 3:30 Martha Bakes 11:00 Consuelo Mack WealthTrack 
of a prominent student. 4:00 __ Essential Pepin 11:30 To the Contrary 
10:00 Infinity Hall Live 4:30 Simply Ming 12:00 The McLaughlin Group 
Los Lonely Boys The Grammy- 5:00 ‘The Victory Garden 12:30 All Things Connecticut 
WINNING brothers perform a lively set 5:30 P. Allen Smith's Garden Home From the Ground Up (See August 
that showcases their unique brand of 6:00 Hometime 9 at 10:30 a.m.) 
“Texican rock and roll.” 6:30 Ask This Old House 1:00 Connecticut's Cultural 
11:00 Live From the Artists Den 7:00 This Old House Treasures 
Rodrigo y Gabriela 7:30 USS Nautilus (See August 9 at 11 a.m.) 
(12 am - 6:30 am: CPTV All Night) The first nuclear submarine's roles 1:30 Mark Twain 
SATURDAY. AUGUST 9 in both the Cold War and nuclear Part 2 of 2. (See August 5 at 8 
ee power are examined. p.m. 
6:30 am PEEP and the Big Wide 8:00 The Charles Ww. Morgan QO American Woodshop 
World (See Program Picks, page 92.) 4:00 Woodsmith Shop 
7:30 Thomas & Friends Sickness and Health Will Martin 5:00 Ask This Old House 
8:00 Word World and Louisa finally tie the knot? 5:30 This Old House 
Doc Martin 
Sickness and Health (See August 
The 2014 Governor's Arts Awards 9 at 9 p.m.) 


7:00 Father Brown 
The Daughters of Jerusalem (See 
August 7 at 10 p.m.) 
8:00 Secrets of Underground 
London 
(See Feature, page 93.) 
9:00 Masterpiece Mystery! 
Sherlock, Season 3: The Empty 
Hearse Sherlock returns to 
London with an assignment: stop an 
impending terrorist attack. 
10:30 Tales From the Palaces 
The Secret Lives of Palaces This 
series explores several historic royal 
palaces through the eyes of a team 
of dedicated conservationists. 
11:00 Frankie 
Part 5 of 6. (See August 9 at 10 p.m.) 
(12 am - 7 am: CPTV All Night) 


Photo: Judy Sirota Rosenthal MONDAY, AUGUST 11 


Two members of the Connecticut Public Broadcasting Network's Community . . 

Advisory Board, Tarah Cherry and Steven Werlin, attended the 2014 State of 8:00 aaa asaya 
Connecticut Governor's Arts Awards ceremony and panel discussion held June 9-00 th. a a of '55 

14 at Yale University, New Haven, as part of the International Festival of Arts & oreo 
Ideas. The awards honor Connecticut individuals and organizations who have 
made a marked impact on arts and culture. Recipients included (from left) Nicole slammed into Connecticut and 
E. Chevalier, representing the Emily Hall Tremaine Foundation; Anne Calabresi, spawned record raintall, resulting 
Roslyn Milstein Meyer and Judith Garvey, with Garvey accepting her sister Jean in devastation. 

M. Handley's posthumous award (Calabresi, Milstein Meyer and Handley co- 10:00 Super Skyscrapers 

founded the International Festival of Arts & Ideas); actor Christopher Plummer; The Billionaire Building _ The 
author Luanne Rice; sculptor and architect Tim Prentice; and Jay Benet, vice teams that are creating One57, 


chairman and CFO of The Travelers Companies, Inc. New York's most luxurious residen- 
tial skyscraper, are showcased. 


In August of 1955, two hurricanes 
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11:00 Doc Martin 
Sickness and Health 
9 at 9 p.m.) 

(12 am - 7 am: CPTV All Night) 


TUESDAY, AUGUST 12 


(See August 


8:00 Something Ventured: Risk, 
Reward and the Original 
Venture Capitalists 
Explore how the venture capitalist 
industry laid the groundwork for 
America's start-up economy. 

9:30 Dick Cavett's Watergate 
With exclusive access to the archive 
of The Dick Cavett Show, this pro- 
gram documents the Watergate 
scandal through the words of the 
people who lived it. 

10:30 Nixon's the One: The '68 

Election 

Richard Nixon's stunning victory in 
the 1968 presidential race and its 
far-reaching effects are chronicled. 

11:30 Mr. Kennedy Comes to 


Connecticut 
John F. Kennedy's 1960 campaign 
stop in Connecticut is explored. 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, AUGUST 13 


8:00 Nature 
Ocean Giants: Giant Lives In 
Nature's "Ocean Giants" miniseries, 
scientists use cutting-edge technol- 
ogy to explore the lives of whales 
and dolphins. 
Nature 
Ocean Giants: Deep Thinkers 
August 13 at 8 p.m.) 
Nature 
Ocean Giants: Voices of the Sea 
(See August 13 at 8 p.m.) 
11:00 The Charles W. Morgan 

(See Program Picks, page 92.) 
(12 am - 7am: CPTV AI Night) 


THURSDAY, AUGUST 14 


8:00 Hetty Wainthropp Investigates 
Digging for Dirt Hetty is asked by 
a local councillor to help mediate 
between the council and his mother. 


9:00 
(See 


10:00 








Mr. & Mrs. Murder 

Thoroughly Dead Thoroughbred 
When Cardwell Stable's veterinar- 
ian is murdered, Nicola and Charlie 
saddle up to investigate the crime. 
Father Brown 

The Three Tools of Death — Father 
Brown helps a troubled young 
woman whose father is killed just 
weeks after her mother's death. 
11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


9:00 


10:00 


FRIDAY, AUGUST 15 
8:00 Washington Week 
8:30 Masterpiece Mystery! 


Inspector Lewis, Series IV: Wild 
Justice An investigation into the 
poisoning of a bishop uncovers a 
twisted maze of retribution. 
Infinity Hall Live 
Tori Amos  Singer-songwriter and 
pianist Tori Amos gives a stirring 
performance of compositions that 
span the breadth of her career. 
11:00 Live From the Artists Den 

Lily Allen 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, AUGUST 16 
6:30 am PEEP and the Big Wide 


10:00 


World 
7:00 Wild Kratts 
7:30 Thomas & Friends 
8:00 Word World 
8:30 Biz Kid$ 
9:00 Family Travel with Colleen 
Kelly 
9:30 The Travel Detective with Peter 
Greenberg 
10:00 Rick Steves' Europe 
10:30 The Flood of '55 
(See August 11 at 9 p.m.) 
11:30 This Old House Hour 
12:30 Growing a Greener World 
1:00 Garden Smart 
1:30 Sara's Weeknight Meals 
2:00 America's Test Kitchen 
2:30 Cook's Country Kitchen 


Featuring a special 
appearance by 
PBS Kids’ 
Curious George! 


COLUMBIA 
DENTAL 


Open 7 Days with Extended Hours 


3-4: 30 | 7 m: rae CPTV. 
1049 Asylum Ave., Hartford, CT 06105 
Free on-site parking 


Sponsored by: 





Return to Downton Abbey 
Sunday, August 31 at 9 p.m. 


Savor memories from the past four sea- 
sons of Masterpiece Classic's “Downton 
Abbey,” and get a taste of the upcoming 
fifth season! Susan Sarandon hosts this 
program, which includes behind-the- 
scenes footage, fondly remembered 
moments from the first four seasons 
and interviews with series writer/creator 
Julian Fellowes and executive producer 
Gareth Neame, providing a context for 
the series and what to expect next! 


3:00 Martha Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 __ Essential Pepin 

4:30 Simply Ming 

5:00 The Victory Garden 

5:30 ~P. Allen Smith's Garden Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 Great Performances 
Broadway Musicals: A Jewish Legacy 
Using interviews and performance 
footage, this film explores why 
Broadway musicals have proven to 
be such fertile territory for Jewish 
artists. 

9:00 Doc Martin 


Guess Who's Coming to Dinner? 
Martin and Louisa host a disastrous 
dinner party. 


= Meet Professor Tooth 
=# Learn about good oral health from a dental hygienist 


Enter to win a fun-filled CPTV Kids basket! 


Snacks provided by: 
WHOLE 
FOODS 





10:00 


11:00 


Frankie 

When Frankie is finally confronted 
by her stalker, can she save them 
both? Part 6 of 6. 

Detroit Blues & Beyond: 
Exploring Detroit's Rich Blues 
Culture 

Alberta Adams, Calvin Cooke, Sr., 
Sir Mack Rice, Johnnie Bassett and 
the Howling Diablos perform. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, AUGUST 17 
6:30 am Angelina Ballerina: The 


7:00 
7:30 


2:00 


:30 
:00 


ee ee 
Ow 
Sooo 


‘3 
0 
7:00 


8:00 


2 


, 
ul 
| 
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Next Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Sci Girls 

Moyers & Company 

Religion & Ethics Newsweekly 
Dick Cavett's Watergate 

(See August 12 at 9:30 p.m.) 
Consuelo Mack WealthTrack 
To the Contrary 

The Macrae yl Group 

Mr. Kennedy Comes to 
Connecticut 

(See August 12 at 11:30 p.m.) 
American Masters 

Cab Calloway: Sketches Cab 
Calloway, a prominent singer, 
dancer and bandleader during the 
jazz and swing eras, is profiled. 
Great Performances 

Broadway Musicals: A Jewish Legacy 
(See August 16 at 7:30 p.m.) 
American Woodshop 
Woodsmith Shop 

Hometime 

Ask This Old House 

This Old House 

Doc Martin 

Guess Who's Coming to Dinner? 
(See August 16 at 9 p.m.) 

Father Brown 

The Three Tools of Death (See 
August 14 at 10 p.m.) 

Wallis Simpson: The Secret 
Letters 

(See Feature, page 93.) 
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Sponsored by: 


9:00 Masterpiece Mystery! 
Sherlock, Season 3: The Sign of 
Three — Sherlock faces his biggest 
challenge yet: delivering a_ best 
man's speech at John's wedding. 
10:30 Tales From the Palaces 
The Great Resources (See August 
10 at 10:30 p.m.) 
11:00 Frankie 
Part 6 of 6. (See August 16 at 10 p.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, AUGUST 18 


8:00 Antiques Roadshow 
Junk in the Trunk 

9:00 Antiques Roadshow 
Tasty Treasures 

10:00 Queen Victoria's Children 
A Domestic Tyrant Part 1 of 2. (See 
Feature, page 93.) 

11:00 Doc Martin 
Guess Who's Coming to Dinner? 
(See August 16 at 9 p.m.) 

(12 am - 7 am: CPTV All Night) 


TUESDAY, AUGUST 19 


8:00 Wallis Simpson: The Secret 
Letters 
(See Feature, page 93.) 

9:00 Edward VIII — The Nazi King 
(See Feature, page 93.) 

10:00 Hitler's Favourite Royal 
(See Feature, page 93.) 

11:00 Frontline 

(12 am - 7 am: CPTV All Night) 


WEDNESDAY, AUGUST 20 


8:00 Secrets of the Dead 
The Lost Gardens of Babylon The 
team uncovers clues as to the site 
of the elusive Hanging Gardens of 
Babylon. 

9:00 Secrets of the Dead 
Blackbeara's Lost Ship Recovered 
items shed light on the downfall of 
the pirate captain Blackbeard. 

10:00 Secrets of the Dead 
Lost Ships of Rome Marine arche- 
ologists discover the wrecks of five 
ancient Roman ships. 


WISDOM HOUSE 


RETREAT & CONFERENCE CENTER 


11:00 The Flood of '55 
(See August 11 at 9 p.m. 
(12 am - 7 am: CPTV All Night 


THURSDAY, AUGUST 21 


8:00 Hetty Wainthropp Investigates 
Mind Over Muscle Hetty inves- 
tigates when her hairdresser's hus- 
band is attacked in a men's room. 

9:00 Mr. & Mrs. Murder 
A Flare tor Murder Nicola and 
Charlie try to determine who killed a 
woman on a yacht. 

10:00 Father Brown 
The Prize of Colonel Girard A 
recently returned prisoner of war Is 
suspected of killing his uncle. 

11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, AUGUST 22 


8:00 Washington Week 
8:30 Masterpiece Mystery! 
Inspector Lewis, Series IV: The Mind 
Has Mountains — A student is found 
dead during a clinical drug trial. 
10:00 Infinity Hall Live 
Tim Reynolds and TR3 Multi- 
talented musician Tim Reynolds and 
TR3 (the Tim Reynolds Trio) give an 
unforgettable rock performance. 
11:00 Live From the Artists Den 
Jason Mraz 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, AUGUST 23 


6:30 am PEEP and the Big Wide 
World 

7:00 Wild Kratts 

7:30 Thomas & Friends 

8:00 Word World 


8:30 Biz Kid$ 

9:00 Family Travel with Colleen 
Kelly 

9:30 The Travel Detective with Peter 
Greenberg 


10:00 Rick Steves' Europe 

10:30 Secrets of the Dead 
Blackbeard's Lost Ship (See August 
20 at 9 p.m.) 





“Giving you something new to laugh 
about in your car and talk about over 
dinner..." 


Weekdays at 1 and 8 p.m. 
Live streaming at WNPR.org. 


_ Sign up for WNPR's 
e-newsletter for updates on 
your favorite WNPR shows. 
Visit WNPR.org. 
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11:30 This Old House Hour 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 Sara's Weeknight Meals 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 ___ Essential Pepin 

4:30 Simply Ming 

5:00 The Victory Garden 

5:30 —-P. Allen Smith's Garden Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 Jimmy Van Heusen: Swingin’ 
with Frank & Bing 
This special celebrates the work of 
Jimmy Van Heusen, who composed 
songs for many classic films, particu- 
larly for Frank Sinatra and Bing Crosby. 

9:00 Doc Martin 
The Tameness of a Wolf — Martin and 
Louisa find a replacement nanny. 

10:00 Under the Streetlamp 
The cast of the Tony Award-winning 
musical Jersey Boys pertorms an elec- 
trifying concert of classic hits. 

11:00 American Masters 


Cab Calloway: Sketches 
17 at 1 p.m.) 


(See August 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, AUGUST 24 
6:30 am Angelina Ballerina: The Next 


Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a Lot 
About That! 

8:00 Signing Time 

8:30 Sci Girls 

9:00 Moyers & Company 

9:30 Religion & Ethics Newsweekly 

10:00 Frontline 

11:00 Consuelo Mack WealthTrack 

11:30 To the Contrary 

12:00 The McLaughlin Grou 

12:30 Wallis Simpson: The Secret 


Letters 
(See Feature, page 93.) 


1:30 Hitler's Favourite Royal 
(See Feature, page 93.) 

2:30 Under the Streetlamp 
(See August 23 at 10 p.m.) 

3:30 American Woodshop 

4:00 Woodsmith Shop 

4:30 Hometime 

5:00 Ask This Old House 

5:30 This Old House 

6:00 Doc Martin 
The Tameness of a Wolf (See August 
23 at 9 p.m.) 

7:00 Father Brown 
The Prize of Colonel Girard (See 
August 21 at 10 p.m.) 

8:00 Edward VIII — The Nazi King 
(See Feature, page 93.) 

9:00 Masterpiece Mystery! 
Sherlock, Season 3: His Last Vow 
Sherlock and John take on_ black- 
mailer Charles Augustus Magnussen. 

10:30 Tales From the Palaces 
The Future of the Past — (See August 
10 at 10:30 p.m.) 

11:00 Secrets of the Dead 
Blackbeara's Lost Ship (See August 


20 at 9 p.m.) 
(12 am - 7 am: CPTV All Night) 
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MONDAY, AUGUST 25 


8:00 
9:00 
10:00 


11:00 


Antiques Roadshow 

Junk in the Trunk 2 

Antiques Roadshow 

Forever Young 

Queen Victoria's Children 
Princes Will Be Princes Part 2 of 2. 
(See Feature, page 93.) 
Doc Martin 

The Tameness of a Wolf 
August 23 at 9 p.m.) 


(See 


(12 am - 7 am: CPTV All Night) 
TUESDAY, AUGUST 26 


8:00 


11:00 


The Dark Charisma of Adolf 
Hitler 

This program examines Hitler's per- 
sonality and character, seeking to 
shed light on why so many people 
were willing to follow him. Parts 1, 
2 and 3. 

Frontline 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, AUGUST 27 


8:00 


Earthrise: Apollo 8 and the First 
Lunar Voyage 

Apollo 8 astronauts and mission 
control staff discuss the high-stakes 
space race of the 1960s. 


9:00 


10:00 


11:00 


NOVA 

Finding Life Beyond Earth: Are We 
Alone? —_|n the two-part "Finding 
Lite Beyond Earth" special, sights 
and sounds of alien worlds are 


explored using telescope images 
and dazzling CGI. Part 1 of 2. 
OVA 


Finding Lite Beyond Earth: Moons 
and Beyond Part 2 of 2. (See 
August 27 at 9 p.m.) 

Hawking 

The life of Stephen Hawking, one 
of the most remarkable minds of 
the modern age, is chronicled. 


(12 am - 7 am: CPTV All Night) 
THURSDAY, AUGUST 28 


8:00 


9:00 


10:00 


Hetty Wainthropp 
Investigates 

Blood Relations — Hetty finds her 
only known blood relative, who 
invites the Wainthropps to visit. 
Mr. & Mrs. Murder 

The Art of Murder — Nicola and 
Charlie canvas the suspects when a 
dead man is found at an art gallery. 
Father Brown 

The Grim Reaper When the 
village doctor is implicated in a 
death, Father Brown must prove his 
innocence. 


FROM HISTORY 10 DRAMA, CPU HAS IT ALL THIS FALL! 


CPTV will premiere a number of new series and specials 
throughout the fall. Tune in to CPTV in September for the following 
exciting offerings, and stay tuned in the coming months for even more! 





The Roosevelts: An Intimate History 

Premieres September 14 at 8 p.m. 

Ken Burns’ new seven-part documentary weaves together the 
stories of Theodore, Franklin and Eleanor Roosevelt. The series 
marks the first time their individual stories have been told togeth- 
er in a single narrative. 


Masterpiece Mystery!: “Miss Marple" 

Premieres September 21 at 8 p.m. 

Acclaimed actress Julia McKenzie (“Cranford”) returns as 

the beloved Miss Marple in three brand-new mysteries: “A 
Caribbean Mystery,” “Greenshaw’'s Folly” and “Endless Night.” 


POV: “Koch” 

Premieres September 22 at 10 p.m. 

Few New York City mayors have matched the bravado, 
combativeness and egocentricity that Ed Koch brought to the 
office. This film profiles the former mayor, who was politically 
active until the end of his life in 2013. 


Finding Your Roots with Henry Louis Gates, Jr., Season 2 
Premieres September 23 at 8 p.m. 

Henry Louis Gates, Jr. hosts this series in which genealogists 
and geneticists uncover the origins of a number of guests, 
including Ben Affleck, Jessica Alba, Anderson Cooper, Billie 
Jean King, Stephen King, musician Nas and Connecticut's own 
Rebecca Lobo. 


American Masters: “The Boomer List" 

Premieres September 23 at 9 p.m. 

Get a comprehensive look at a number of iconic baby boomers, 
one born each year of the boom, 1946-1964. Through inter- 
views, the film’s subjects, including Billy Joel and Amy Tan, illu- 
minate the changes that shaped the world during those years. 


= 


11:00 Ask This Old House 
11:30 This Old House 
(12 am - 7 am: CPTV All Night) 


FRIDAY, AUGUST 29 


8:00 Washington Week 

8:30 Masterpiece Mystery! 
Inspector Lewis, Series IV: The Gitt 
of Promise What seems to be 
a blackmail plot gone wrong turns 
into a much more sinister case. 

10:00 Infinity Hall Live 
The Wailin' Jennys The Wallin’ 
Jennys trio brings a unique blend of 
folk and contemporary roots music to 
the Infinity Music Hall stage. 

11:00 Sunshine by the Stars: 
Celebrating Louisiana Music 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, AUGUST 30 





THE FOOD SCHMOOZE 


MAR IINI Ge 
COMPETITION 





6:30 am -- 6:30 pm Viewers’ Favorites Thank you to all the chefs and bartenders who participated in the 
eS ia 2014 Faith Middleton Food Schmooze Martini Competition, 
Revel in = archival footage of the and thank you to everyone who Came out to support this 
greatest pop and rock hit-makers of one-of-a-kind event! Congratulations to our winners: 
8:30 Tho rclica Be. Gees : 
lata > Multi-Media Tribute oe abe — bi letedh clea 
once 


Bartenders Association): 


Take a nostalgic trip through the Bee R 

Gees' legacy with the Australian Bee SARILEY Barley Vine 

Gees Show, which has mastered the - CPi ea Bartender: Khalid Williams 
trio's look, sound and personality. Sus" Martini: Life’s Rich Tapestry 


10:00 Viewers' Favorites 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, AUGUST 31 


6:30 am -- 6:00 pm Viewers' Favorites 
6:00 Doc Martin 
Nobody Likes Me Martin. is 


People’s Choice: 





1st Place: Plan B Burger Bar 
Bartenders: Eric Williams and 
Jim Wishnoski 





coerced into taking James to play- PLANE artini: Smokin’ with James 
group. 
7:00 Ed Sullivan's Rock and Roll . 2nd Place: Quench Café Music. lichti 
; ; A , lighting and 
Classics: The '60s (My Music) ; b, yd “ni 
Legendary music sh de that Quench ; Café ce eo amu eaten Sah) 





aired on The Ed Sullivan Show in the Martini: Night of Passion 


1960s are showcased. 





9:00 Return to Downton Abbey ANIN@), 3rd Place: Max Burger 
(See Highlight, page 96.) Bs | Bartender: Jason Sowik 
10:30 Viewers' Favorites ‘\ Y Martini: Blueberry Mo-tini 


(12 am - 7 am: CPTV All Night) 





WEEKGAy aLeMOONS OUTING) Al THINGS, LONSIMETED, WINts EXDIOTES 
FONMECUCUL NEWS NEAnINES ait if DUT State anne non: 






Tune in to WNPR weekdays 
at 4:04, 5:04, and 6:04 p.m. 
for Connecticut news you 
need to know. 


Thought-provoking JERRY ROSENFELD, D.D.S. 


In-depth A Laser and Cosmetic Dentistry 
Relevant to Connecticut 


gleys NEWS REPORTS IN THE PM. 





Funding for WNPR’s 


WI org 
News Reports provided by: 







a 7 hy OE S 


TROPICAL STORM-IRENE MAKING LANDFALL AT eae =< ee —" 


NEW YORK CITY. IMAGE COURTESY OF NOAA es ee alr uf ike elke eas 
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Although the majority of summer weather in Connecticut tends to be in the category of hazy, hot and humid, the state Is 
no stranger to violent weather events, especially during August. It was three years ago this month that Tropical Storm Irene 
Slammed into Connecticut, uprooting trees, flooding homes along the shore and generally wreaking havoc—10 people were 
killed by the storm, a record 754,000 residents were left without power and it caused an estimated $235 million in damage. It 
was also 136 years ago in August that the deadliest tornado ever recorded in state history struck Wallingford, an F4 twister that 
cut a two-mile swath of devastation through the center of town, leveling every building and killing 34. Although there has been 
an atypical surge in both kinds of events over the past few summers, no one would complain if we went a year—or 20—without. 


7 


SHORELINE fe ee Notable Moments in State Storm History 
S msn : : acme a > Aug. 9, 1878 - An F4 tornado touches down and flattens Wallingford, killing 34 and 
| injuring 70. 

- Sept. 21, 1938 - A category 3 hurricane strikes Connecticut without warning, killing 
nearly 100 residents and becoming the most deadly natural disaster in state history, 
: Oct. 3, 1979 - An F4 tornado whips through Windsor Locks, killing 3 and wrecking a large 

portion of Bradley International Airport, including more than a dozen planes. 

Sept. 27, 1985 - Hurricane Gloria hits Connecticut, causing more than $91 million in 
damage. 
Aug. 19, 1991 - Hurricane Bob blows through the Southeastern shoreline of the state, 
__ killing five and causing $49 million in damage. 
<@ Oct. 28, 2012 - Hurricane Sandy devastates Connecticut, killing four and leaving 
~ more than 600,000 residents without power for days. 





CONNECTICUT NATIONAL GUARD, OFFICE OF GOV. DANNEL MALLOY 


By the Numbers STORM TRIVIA YOU MAY WANT TO FORGET: 

48: People killed by tornadoes in Connecticut After breaking hearts and leaving Connecticut in 1997, 
the NHL’s Hartford Whalers moved to Raleigh, N.C., 

185+: Miles-per-hour winds during the hurricane of 1938 renamed themselves the Carolina Hurricanes, and 


; i, then went on to win the Stanley Cupin 2006. =—__ 
727,000: State residents without power after Hurricane Gloria in a 


1985, a record that stood until Hurricane Irene. 
360,000,000: In dollars, the estimated damage from Hurricane Sandy 
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DOP DENTISTS a 


7. * Co oO ° . 0) 1 Ne: 
Drs. Jerry Simon, Evelina Dragneva & Specialists 


|DYrcte le Q@rtnckeymeicctentveyne ts Dlcste-1m @etrcl @telwecm BD lclnte-1m @rlnck @suuslefelosniates 
1500 Summer Street, Stamford, CT ¢ tel (203) 324-6171 © fax (203) 348-5392 


WALTANe ial lerl Ge lece le lanl (elaemeelan Maen ‘alas a @loplel Grins Glelweels mama alae Bone ll @rire @ladatelelelelecneele 


Dr. Jerry Simon OPEN 7 DAYS A WEEK Dr. Evelina Dragneva 
TOP DENTIST 2013 Pan SiECronEs 


Dental Care of Stamford started in 1972 with a mission to bring the best of dental care to 
Fairfield County. 


Today Dental Care, modeled after the world renowned Mayo Clinic occupies its own 
11,000 square-foot building with three separate offices: Dental Care of Stamford for 
adults, Dental Care Kids for Pediatrics, and Dental Care Orthodontics for Invisalign® 
and Orthodontics. 


Dental Care offers general dentistry, cosmetic dentistry, TV sedation for fearful patients and 
Board-Certified dental specialists for root canal, gum treatment, oral surgery, orthodontics, 
Invisalign® and pediatric dental care all in one convenient location with state-of-the-art 
equipment and dental technology. 


Visit our websites to see why Dental Care has been selected as a top dental office year 


Dr. Neichen Dr. Bonanno Dr. Sykoff pp Dr. Levy Dr. Zack Roth 
Periodontist Endodontist Pediatric Dentist Pediatric Dentist Pediatric Dentist General Dentist 


TOP DENTIST 2013 TOP DENTIST 2013 TOP DENTIST 2013 


rae 
REM 
: 
SR. 
Dr. Desieux Dr. Scher Dr. Feibish Dr. Zmuidzinas Dr. Gloria Chu S we : 


Oral Surgeon Orthodontist Orthodontist Orthodontist Pediatric Dentist 
TOP DENTIST 2013 TOP DENTIST 2013 TOP DENTIST 2013 





For more information, see page 86 
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ONE PULL. ONE MILLION. 


Sign-up for a Foxwoods Rewards Card & 
you'll receive a pull on a slot machine. 
You could win *1,000,000 — instantly! 


SIZZLING DINING SPECIALS 


Enjoy delicious restaurants throughout the resort—you have more than 
C10 Meli-ro] mel [alate Me) evito lamcom ierost-Micoliil 











